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INTEODUCTION. 



Many of my friends having become mothers 
since I addressed them as brides ten years ago 
in my " Household flints," I readily accede 
to their request to tender to them my advice 
as an old matron. Loud whispers, too, from 
their husbands have reached my ears, that I 
might at the same time cater to their taste by 
writing down some simple mode of varying the 
daily dishes. I have; endeavoured to combine 
the two. The nunler«te.editic»i$ of "Household 
Hints" lead me to h]Jipe,its mission of usefiil- 
ness has been ^ilfilled ; with the same hope I 
launch the present volume on a sea already 
Med with vessels sunilarly laden, yet trusting 
that the freight of my little barque will be 
safely landed in many a household port. 

Olde&sham Hall, 

LiNCOLNSHI&E. 



GENTLE HINTS TO MOTHEBS. 



LE1?TEB I. 



BxptritDM tMwibdih manj tbiogt, and all men art his iohelan: 
Tat la ho a atranga tator, antaachlng that wbkli ha haa 
tanghk,— 2yf!jMr. 



itX DXAB Mb8. JOHirSOK, 

YoTTB oft-r^eated wish that I ahould addreeft 
a few " Hints" to you as a Mother, relative to the 
bringing up of your numerous family, is truly irre- 
sistible : and although^ hiiving 

** Oray o'er my forehead. 
Dawn of another life that breaks o'er my earthly hwizon/' 
retirement perhaps is more becoming than publicit^^ 
still, b6 long as a word of past eiperience majr 
benefit even one by whom the pflth of life is yet 
untrodden, so gladly will I pen that word, withj 
I fain hope, a single purpose of heart. You 
tell me you have children of aU ages, and this 
enables me to take my first peep into the snowy- 
draped cradle of infancy. ^\e«^\a% ^-^^a^^^ '^^ 
£r6t Bleep on earth, liea t\ia.t \iVt\^ wi^^ ^^^^^ '^ 

f 



^TBot die 'June '. '' rUiTil J 



buccrah iiML Vj^ ■±i 



tm ct lim Otat Omar, nkfl 
7M «aai9 -r«rAafUiI|i 
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roiihfully yours, 




wofd of Gfod, with which to fence her round from 
the tyrant's grasp, lest sin and Satan hare dominion 
orer her. If her ark he cemented with the lore of a 
covenant Gk>d she will ride safely through the 
storms of life, till it rests, like Noah's, on a rock that 
is higher than alL To nurse this child for Gk>d is 
your happy priyilege. Be careful to whom you 
delegate your trust : to you the charge is given ; 
firom you the stewardship must he rendered. How 
soon does childhood hecome the artist, and faithfully 
copy the scenes and acts of every-day life — ^photo- 
graphing on the pliant memory looks of lore or 
anger, words of truth or falsehood, to he pondered 
on again and again, with the shadow or the sunshine 
of after-life. The life of childhood is meant hy a 
gracious Father to be a life of happiness and lore. 
Growth is gradual ; development of reason is gradual} 
care and sorrow rest not on the infiuit's brow to 
mar its brightness. Why, then, should the happiness 
of early life be so often blighted by severity, as 
though sternness alone could check the growth of 
sin ? The young ones of (mt Bible pages surely 
derived their childhood's joys from holiness. Samuel, 
80 early dedicated to a Father^s work ; David, the 
ruddy boy, whose trust was only in the Lord; 
Abijah, whom the Lord so early called because there 
was found in him some good thing toward the Lord ; 
Timothy, who early learnt the Scriptures: — these, 
joanj oihen, me up to strengthen every mo^«^ % 



hand in bringing her child wholly to Gtod, But can 
any mother think these lessons will be truly taught 
away fvom her P Will a nurse, howerer well paid, instil 
the ** truth as it is in Jesus," like drops of dew 
upon the new-mown grass, one by one, each small 
but precious ? Where ^iU the gentle patient teaching 
be — line upon line, precept upon precept, here a 
little and there a little — if not imparted by a parent P 
Who will hush the sobbing breast, or still iSie 
rising tumult ; who soothe the wail of aickness, turn 
tears to joy, nurture each throb of tenderness,' tiU 
merry sunshine smiles where all was cloud ? Who 
but a mother? Kow, therefore, in these helpless 
hours of infancy, be planning for the ererlasting 
* safety of the little soul entrusted to you ; and beliere 
that, as you seek for the Spirit's help to guide her 
aright, you will yourself be strengthened in your 
path of duty. 

** No chann«d lot to thine, my diild. 

But with oar web of life 
Thj tilTer thread to twined to abint 

*Mid days of atorm and atrife; 
To gtod ua with thine infant amitoi. 

And, ahottld oar faith grow dim. 
To tell aa whose thoa art, and raiso 

Cor thooghta more free to Him." 

Believe me, fidthfully yours, 

MAB.TB.K. CKSSSS^'V. 



ETJLEa FOE MOTHEBS. 



ITdImb health prerant, to Diirse her oIFspring 
fromthatfbuntainQodhuhimBelfsupplied; towrah 
and drese her in&ut ei1w»;s once a da; hcnelf ; lay 
it down to sl«ep awake ; briog it up mth the gre«t- 
Mt regnlari^ of hahits from tho earliest a^. 

If an in&nt require additional jeeding in and 
from the month, give one (e«-ipoou of cream 
•weetened in a wine glaee of warm wator. Aa it in- 
creaiai in age water-gniel, of the consiitenoe of 
cPeftm, may be preo. All food to be supplied from 
a bottle, aa the act of sucking is luefiil for its 
digestion, at regular interrols — two hoars, three 
hours — incrsMing the time as it grows older. 



LETTER II. 

A babe in a house is a well epring of pleasure^ a metMnger of 

peace and love : 
A re8ting*plaoe for innocence on earth : a link between angela 

and men: 
Tet is it a talent of tmst, a loan to be rehdered back with interMt } 
A delight^ but redolent of 0U9r~Tupper, 

My deab Mbs. Johnson, 

You have waited long for baby-love to claim 
you as a mother ; but now that you ate known, and 
the little hands are held out, and the little feet run to 
meet you, and the smile greets your snule, and the 
mother's name is lisped, you have your first reward. 
Still you haye long and patient trial before you, 
during which period you wOl be sowing but not 
reaping : but you must not be " weary in well doing," 
but sow your seed in the morning, in the evening 
withhold not your hand, not knowing whether this or 
that shall prosper, but " doing all as imto the 
Lord." I pas J on to the time when I presume your 
child knows right from wrong, and it becomes an 
essential in training that the love of truth should be 
early established. Nor must this be limited. Truth 
does not simply consist in yea and nay : the child 
who speaks the truth may ewct iaS^^-j^ra^SL^^'^^t'sKftwiCk.- 
shaped is deceit, that a Toluucie covjI^tloV. ^oro^^asv >iH^ 
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Bhades. In order to impress the mind with the 
«Talae of genuine open actions, you must implant 
candour, sincerity, integrity, uprightness, as in the 
tight of a G^od too pure to behold iniquity. The 
candid mind will be the truthful mind. "No conceal- 
ment to serve an end ; no assertions to create dis- 
trust in others; no yamish to bring praise upon 
oneself; but the conviction that the Lord trieth the 
reins and the heart, and that the lip of truth shall 
be established. Lead every child to carry about 
with him the positive feeling that Gbd knows all he 
thinks as well as all he does. Convince the young 
mind of this in yo^ Bible lessons : read and dis- 
course upon the little hcti exhibiting the sovereign 
knowledge of the Lord, in his seeing Nathaniel, 
the message to the man bearing the pitcher of water, 
the colt, the woman at the well of Samaria, &c. ; 
and as this feeling of the omnipresence of God grows, 
fiEuth will grow with it — that &ith without which 
it is impossible to please God. I>o not imagine any 
child too yoimg or too simple to understand this 
essential doctrine. Your teaching must be simplified 
to your child's comprehension. In the early de- 
velopment of love for a parent — ^in the clinging 
ann, in the hiding of the little fiioe — ^you learn 
that &ith is a possession of the child ; faith in your 
power to do something required. It is for you to 
Make that &ith increase and lay hold of a higher 
ifji^^^MpD xour own, ft love that ahaXL Vno^ no 
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dixmnution, no change ; a '' hith, which worketh . 
hy love,'* which shall grow with the growth- and 
itrengthen with the strength through life; and in 
coming years, when changes and sorrow may he the 
earthly portion, he may be able to exclaim with the 
prophet, " Although the fig-tree shall not blossom, 
neither shall fruit be in the yine ; the labour of the 
olive shall fail, and the fields shall yield no 
meat ; the flock shall be cut off from the fold, and 
there shall be no herd in the stalls : Tet I will re* 
joice in the Lord, I will joy in the God of my salva- 
tion.** In this very work, as a mother, your own faith 
is called into exercise. This smallest of all seed must 
be sown by your hand, which, fructifying, may shoot 
forth branches to be pruned and lopped, and bring- 
ing forth fruit, though not to perfection, must be 
purged to bring forth more fruit, till, in ages to 
come, its wide-spread influence may shed undying 
lustre on a Saviour's name. To increase this 
necessary faith in yourself, never deceive a child in 
the smallest thing. *' Love without dissimulation'^ 
must be engendered : check all exaggeration ; never 
allow a tale to be narrated polished by imagination 
but not facts ; for this purpose check the first 
growth, in never allowing tittle tattling. I do not 
mean to check the young imaginative mind, and thus 
prevent the expansion of ideas mbiciVL ^aaa:^ \i^ "^ciSk 
embryo of a future poet or maa oi\eX?wsw^> \s^ ^"^ 

B5 
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wish to guard the habit of facts beipg presented w 

a false colouring. , The habit of hearing ohildre 

remarks on what is passing aiiiong servants can 

be too strongly condemned. It is most prqadi 

J to all concerned ; curiosity begets duplicity, anc 

I schemer takes the place of the simple-minded ohi 

||. Charity, which thinketh no evil, should hayi 

birth-place in the heart of every child ; but where ti 

^ are permitted to be recounted to willing ears, fi 

I' either friends* houses, nurseries, or school-roo: 

r! charity is buried beneath the corrosion of ill-feeli 

\^ producing cunning and too often untruth. ] 

'y- deavour to enkindle a pure love among the broth 

r and sisters in a nursery ; lead the elder ones to k 

upon themselves as positively of importance to 

younger ones in using their influence to promote 

- happiness and the goodness of those not old enoi 

to act for themselves. Never receive tales of < 

another from children ; check the desire to m 

another's £Eiult known ; induce that generosity 

spirit which would bear undue reproach rather tl 

betray another. Lead the minds of children 

noble actions even in their play, by early instill 

into them the love of emulation of all that is gi 

and excellent; to this end be careful that 

narrated tales and all readings shall have this 1 

dency. The holy children of Scripture will naturs 

form a resting-place for the mind of the chili 

MoseSy Samuel, Joseph, David, the holy JeauA— b 
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peculiar points of interest, which may amuse as well 
aa edify ; and as an instructor of the young, tha 
mother must become one with the child in simplicity 
of thought and word. This assumption of being 
better than another in the nursery must not be 
misunderstood, or pride and self-importance will 
spring up where only meekness and humility should 
find a place. Let the elder feel he ought to know 
more and to do better than the younger, and ac* 
knowledging the contrary in act or word is a self- 
condemnation. Self-denial is a principle that must 
often be called into exercise, that its roots may be 
firmly imbedded in the heart and life ; following 
Him " who pleased not Himself" we must induce 
the desire to make our wishes subseryient to the 
advancement of others' happiness and well doing. 
Pride is especially to be guarded against in 
children, in the loye of power and the loye of dis- 
play — evils which, unchecked, exhibit themselvee 
too frequently in the after-growth of life, producing 
calamities in conmierce, and bringing reproach upon 
the religion of the lowly in heart, the true followers 
of Him whose aim was to glorify not Himself but 
His Father in heaven. To efi'ect this, convince a 
child it is the wisdom of God alone which has mad« 
children to differ, giving to the one the opportunity 
of being waited upon, while another has to serve, 
and that the souls of both at© ec^oA?^^ ^twstfss» Vs^ 
Hi$ sight, and that Ohariat ^oft^ iox oXX. Q^q^*-^ ^^ 
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respecter of persons, and with onr position increases 
our responsibility as to the return we make of oni* 
talents. Prove to a child the talents, even in youlh, 
he possesses, and vaske }dm think how he can best 
tpply them. 

" For if a more anspteions fate 
On thy advaneing steps await. 
Still let it ever be tliy pride 
To linger by the laboarer*s side; 
With words of sympathy and son^ 
¥6 Oheer the dreary mairoh along 
Of the great army of the poor 
0*er desert sand, o'er dangeroni moor ; 
Nor to thyself the task shall be 
Without reward ; for thoa shalt learn 
The wisdom early to dlsoem 
Trae beauty in ntility."— Xoi^^I^oio. 

Early check the love of smart dressing in children ; 
the pridd of display. Silks and ribbons are essential 
to the commercial prosperity of the country, and 
those who can afford them ought to wear them. The 
silk worm and the genius which has produced the 
loom were not given to man by the G(reat Creator 
for naught. Your part is to train the ideas for the 
harmony of tints and the beauty oi simplicity, 
though it may be in the best materiaL Never let 
children wear what is not paid for — never let them 
be dressed at the expense of your silk-mercer or your 
dress-maker. Early lead the eye of a child to ex- 
amine the beauties in Nature's flowering tints. And 
wMf a leeBon ^s^ure herself teaches to ub tSl m ^t)c^<^ 
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white blossoms which first bedeck the earth — snow- 
drop, lilyjWinterrosOjthewhite stock and perry-winkle 
of rock-work, &c. ; hedges, orchards, alike clothed 
in white blossoms, emblems of the purity of all that 
comes from the hand of a holy God. Surely on such 
a foundation the taste will be careful not to oyerload 
with heavy mixtures, but to interweave with sweet 
timplioity the tints which follow in such harmony-— 
the primrose, yiolet, lilac, rose, relieved by the varied 
green, each lovely in its simple \miform of colour^ 
each siutable beside the blushing cheek of childhood. 
Advancing in the age of the year you find other 
shades of colouring, but rarely the marked and ex* 
treme contrasts we see in dress. How little is now 
left of real childhood ; the spring-time of life is 
swallowed up in the broad sunshine of display. 
*<GDhere is a pride that apes humility," which 
must ever be discouraged, for as great an error is 
committed in neglecting properly to decorate the 
beautiful body Qod has so mercifully assigned to na 
as in distorting that He has so wonderfully made 
with imdue burdens of bad taste. Let dress take its 
proper place in the estimate of the mind, no more 
neglecting to prepare for it than you would be justified 
in neglecting any other duty; being careful that 
its consideration shall not engross your thoughts, 
your time, or your conversation, but remain subordi- 
nate to those higher claims on iaoTQBo\» '^X^^ ^^ 
never be recalled. 



Believe tne, ^^^ ^ck^-S^^^ 



BIFXES FOR HOTHESS. 



Nerer expose diildfeit to dninght« or damp, 
imiM them to beu- the coU. To prerent the cii 
l»Uou becoming checked, and thus prodacing c 
blaiiiB and aching fingers, let tbem joinp Sr> 
about, clapping huide, aUpputg, and adopt m 
game that nill bring all the raiuclea into play. 
exercise tale the place of medicine aa mnch 
pouible. Let the limg be plain and simple ; m 
regular, and no eating between ; condimenti 
injurious to the delicate coating of a child's itonu 
besides being quite unnecessaiy. Let children n 
earlj and rise esiij, and not be ^ratd of cold «a 
the dark, or being alone. Use the bath on goini 
bed in preference to the morning : chUdren are 
liable to cold from the use of it, eepeciallj in win 
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LETTER III. 

Disposition is builded up by the fashioning of first im* 

pressions ; 
Wlierefore, though the voice of iustniction waiteth for the ear 

of reason, 
Tet with his mother's milk the yoang ehild driuketh edueaiiop. 

My D£ab Mas. Johnson, 

"HOHE, sweet home," gladdened by prosperity, 
sweetened by tenderness and love, sanctified by the 
Spirit of Gbd resting upon it, hallowed. by the 
incense of prayer ascending from hearts made one in 
the sight of G-od — such a home is often found on 
earth, and yet it has its seasons of care, and toil, and 
sorrow. While sin holds dominion over the heart 
of man there must be a chequered life in every home 
— conflicts of hopes and fears, of strength and 
weakness, of joy and disappointment. I cannot 
therefore hope, my dear friend, that yours, bright 
and blessed as it may be, will be altogether free 
from this earthly mutability ; yet, as the beauty of 
the stone is only brought fully out under the hand 
of the lapidary, so may the happiness of your house 
be increased by the training and discipline of your 
efforts. The good Manoah*s words rise up to your 
memory, and with a prayer for help you ask, " How 
shall we order the child and Vo\t ^m2^ ^<8k ^^^Qec^s* 
bim r Two things reqyme -jova «c«»J^ ^\««Jass««-' 
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to check telf-will and to create obedience. Self*wi]]j 
fubdued, onubed, gives place to a ready obedience. 
No parent is juBtified in exercising so serere a 
control oyer the acts of a child as shall fry a 
temper and crush a spirit. Nerer to aUow a child 
his own free will ; always to step in and oppose, ia 
calculated to create deception, to shacUe the first- 
fruits of lore, and to produce a semblance of obe* 
dience instead of a willing sacrifice. As early as a child 
can reason, let it use this highest gifi;. Place before 
the child's mind the cause of your either granting or 
refusing the request, satisfying the child you ave 
right, and nerer warer in your decision ; for whidi 
end always dedde yourself which is the correct course 
to pursue before you bring the matter into question. 
Let no ioeak love for your child eyer lead you to 
tamper with duty. Ood will accept nothing lest 
than implicit obedience ; the subjection of our will 
to His will, howeyer contrary to our desires. We 
hasitote to render it, and we become murmuring and 
then rebellious. If the child is not led to yield to 
parents, how will the man yield up himself to GK>d P 
We watch the fiower we have brought from our 
&youred ramble^ as it takes root in our own home soil, 
and grows and spreads and perfumes the air, ddight- 
ing the eye, and we feel -that our care and our 
watering and training haye done all this : and from 
efea this eyanescent beauty we deriye all joy. O 
AIbI^ ^aaag motlmr, of your joy\ li 70x1^^^ 
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equal care, water, nurture, guard this blossom of 
eternal growth, no withering, no fisMling ; but, adorned 
with the Spirit, advancing and progressing from 
grace to grace, though the outward form may change^ 
the soul knows no decay. Prayer, not in yourself 
alone, but in your child, must be made a duly 
pleasure. Early bring a child to think of prayer as a 
sacred thing. When, with uplifted hands and dosed 
eyes, a child must talk with God, speak to a heayenly 
Father, aak of Him to hear and give, let the child re- 
member what it wants — pardon for sins — ^mark them 
in his mind one by one — ^angry temper, naughty 
words, disobedience. Let him ask for help to do so 
no more, to learn to be better,, to love G^od more, 
to be made a lamb of Christ's fold. Nerer or seldom 
let your children's time for prayer be public. Alone 
in the chamber, away from distraction or from 
praise, with a parent only — ^not even with a senrant— 
if possible, let this blessed task be yours, and nerer 
wiUingly forego the sacred pleasure. Until a child 
can comprehend something of the nature of blood- 
shedding it does not appear desirable to rest the young 
mind on the sacrifice of Christ. Teach a child that 
GK>d so loyed, and so Iotcs us still, that the warm 
trusting heart shall desire to love again, and thus 
try to please a God of love. Teach a child to come 
to Christ with the truthful spirit of a child. Show 
Him in His own character^ wx\\.\«n, o\iaTQNa^.^vai«.^ 
to draw little ohUdren to "Hubh *m VJnft TafttX. «woc^k*- 
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henmhU wbj ; the »he|9lierd and the dieep ; akmb — 

a liUle lamb, loved, cafened, eared lor, waldied 

g^aarded, aup^iedbf that iGuthful Shepherd who 

nerer weariea, who carries His tbed sick kmbs to 

pastures Uiat nefee fidl. Then win the slain lamb 

creep into the understanding and exdte the sympa- 

ihj of the joung heart, till passion will he dtecked 

and sin subdued. Teach a child to lore nature for 

the sake of nature's God — the lilies, whidi called 

forth the Sariour's admiration in poetic ferrour: let 

them pick the wild flowers and twine them for a 

wreath of beautj to deck their hair — ^not for yanitj, 

but for the praise of Him 

" WhoM lore hof painted roce and cload. 
And wraps the son in golden shroud." 

Make tlie hour of exercise a season of enjo3rment and 
pure delight. From the earliest age in which a child 
can direct attention, endeayour to fix thought on 
one thing at a time— one toy, one game, one question. 
By this system you will OTcrcome restlessness in the 
child, vacillation in the man, and implant a steadi- 
ness of purpose in everything. Punctuality as a 
duty must be both practised and enforced by every 
parent. Look around at the world of creation, and 
learn your lesson from the order and precision of the 
works there carried on, where " He appointed the 
moon for seasons and the sun knoweth his going 
down.** If the all-wise Ordainer and Governor of 
iha world gire§ to each atom its allotted space, savei 
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to each star among the myriad host of heaven its 
allotted period for the fulfilment of His wondrous 
designs, can man expect, by delays and postponements, 
profitably to carry on his mission in life ; — ^wasting 
moments preciously laden with opportimitiee that 
may never recur and thus casting into confusion and 
disorder the time of others as well as his own ? How- 
ever simple may be an inquiry from a child, give it 
full attention ; answer it so that the cluld has gained 
information. Direct and ^ thought on profitable 
things. Flowers, weeds, birds, insects, stones, shells, 
all hare a voice, and speak to little hearts with lan- 
guage of their own, calling forth that love for the 
beautiful in nature which will cheer many an hour 
of soUtude, perhaps chase many a tear from a sorrow- 
stricken brow. We read that " foolishness is bound 
up in the heart of a child ;'* therefore your eflTorta 
must be directed to the removal of the luseless, and 
the exchanging it for something better. Never leave 
a child with *' nothing to do." Many simple amuse- 
ments will arise to the mind, and anything is better 
than nothing. Discontent grows out of idleness, then 
peevishness, then quarrelling. For remember, 

" Want of ooonpatlon is not rest u 
▲ mind quite vaoint is a mind distrmt." 

Be dexterous in creating employment. Although 

I greatly urge your training children to habits of 

neatness and order in* olotKe^, Va Vs^^^ \sl T)^»^«c^•k 

yet remember the wiao xoiBbii "^ybA.^ ^"^ ^ "csso» 
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for drerything; therefore be not diseoneerted at 
thib time fofr disorder, nor suppose that health will Im 
gathered, mnsoles grow, and ner?es be strengthened, 
with unsoiled pindothi andcletn hands. Be not 
angered with neoessarj dirt, whether from digging 
in little garden beds, inrndling the hoop, or in wet 
weather from the paint box. Bear it as essential to 
growth. Encourage no weakness, no tears when 
hurt, no pity for little seratohes; but teach your 
children to bear the little ills, that the body and the 
nerres may be prepared for the larger ones of life. 
Above all, remember never to praise children in the 
way of flattery, nor let their ears drink in such 
poison from others* weakness. Praise is commend- 
able, and a sweet reward for evil conquered, for 
tasks overcomes and, bestowed with judgment, is 
an incitement to increased exertion in the right 
direction. But oh! how dangerous to all, even to 
those advanced in years — how much more so to the 
ydung— ** Is she not good ?** " Is she not pretty P** 
and such like nonsense, uttered while vanity sits 
pluming herself in the little being who is learning a 
lesson so hard to be unlearned. The candid laughter 
of the eye beams with another thought, and the 
smiling lip has a curl of triumph over perhaps a 
sharer in her cradle but not in her praise. Still, by 
always withholding praise, you may greatly discourage 
an effort to please^ check the first ardour in well* 
j^gftff^ Mnd change the struggling fee^oiga to wrod^ 
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instead of right. As the Almighty has, in His 

wisdomi given to our conscience a sense of satis- 

fiiction and pleasure when we strive to do well, so 

let every parent impart to his child his sense of the 

value of that effort which has been made for good, 

either in learning or conduct. Convince a child 

how much your happiness is bound up with his, 

and how his disobedience, inattention, or temper 

creates or mars a happy home. 

** Nothing uselem is or low| 

Eaeh thing lu its place Is best; 
And what soeins bat idle ehoir 
StreDgtbena and aapporta the ntW-^Longfslhtft 

Believe mcj fidthftdly yotitfs, 

MAK1:HA CABEFirL< 
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Nkyeb interfere with a fiftther's correction before the 
child, or you will depriye the &ther of his position 
as the head of your fiunily, withdraw from him the 
respect which is his right, and change the loTe and 
devotion which a child ought to bear for his feither 
into disobedience and neglect. The father, as cor- 
rector, may be harsher than you would be, but you, 
as well as the child, must submit* Kerer complain 
of a parentis words or deeds before a child. Never 
correct a child in anger. Before inflicting a punish' 
ment give time for reflection in the child, and foi^ 
cooling your own excited temper} and the yerdict 
will then be giyeh and recdred as a just One^ 
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LETTER IV. 

" Gain those filial comrades ; cherish thoir reasonable odnverse, 
andlook not with coldness on your cliildren, for the frieiitlship 
of a child is the brightest gem set npon the circlet of society, 
A Jewel worth a world of pains."— 2Vy>pffr. 

Mt deab Mbs. Johnson, 

With the flight of time comes that all-important 
oonsideration, the education of your children. As 
^ cannot attempt to pen a treatise on education, you 
must receive my hints as the simple offering of my 
own experience, and as such you can reject or act 
upon them as your own judgment or circumstances 
direct. 

There are three distinct branches of education 
essentially important to each individual, namely, the 
heart, the mind, and the taste. The first — ^the edu- 
cation of the heart — commences from the earliest 
in&ncy. In this, the parent is the most important 
teacher, and with the Holy Spirit's help need not 
despair of success. To remove the many obstacles 
which lie in the path to progress is no easy task ; 
for, with the earliest growth, is demonstrated that 
"the heart is deceitful above all things and desperately 
wicked : who can know it ?" The various shades of 
temper must be watched^ coTteR,\«^^ v5aw2*s^.\ *^s>Ri 
barren branch muat \)0 i^txxn^ XS^S^. \s«wt'^^'^^^ 



2i 



fruit; the distorted one, till it bring forth more 
fruit. Sin has to be repelled in the lust of the eye* 
the lust of the flesh, the pride of life ; watched by a 
mother's eye in the first conception ; corrected with 
a m'other^s lore when it has taken root ; checked by 
a mother's firmness till it is quenched and orercome. 
Patient, perserering mother! whose anger must nerer 
outlive the storm, and whose love will orercome the 
harassing anxieties of waywardness and trial, how 
many owe the training of their heart aright to thee! 
David's aspiration belongs to many a child, who can 
say df his earthly parent, " Thy gentleness hath mtnA 
me great $'* for, as 3filton says, 

" Who oTtroomes by foroe, hath orerooaia bol half hlf fo*.** 
In the general educating of the heart of a child 
a mother is more called into action than a &ther, 
from his engagements away from home. But here I 
must be excused if I comment rather severely on the 
mistaken mode which fathers so often adopt, using 
harshness and command frotn stidden iinptdses and 
irritated fillings, rather than quietly remonstratihgj 
reasoning, winning oter the recreant to fi sehse of 
right. Why should a frither be held in terraritm? 
only known to be feared — only heard to be shunned P 
Why cannot a frither claim such obedience as is his 
due, but enforced with a firm persuasion that shall 
increase, not dimimsh, the natural affection of the 
ehild. Bemember, I do not desire to see a &ther 
depnred of the control of tho ebM.\ fn otVuermM. 
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Bring up the child in strict obedience i this mil save 
pain and sorrow to many in a home. Befer all 
matters for judgment or arbitration to the father, and 
let your children feel they must quietly submit to his 
decision ; this will lead the mind to rest for counseli 
support, or even condemnation of a fault, on one 
superior in rule to others. A parent will thus gain 
the confidence of a child, and this is the most impor- 
tant phase in the education of the heart. There is 
an inner life with all, another self, than what is seen 
to human eye. To become master of the secrets 
which lie hidden there; to scrutinise the motives 
with impartiality ; to hear the tumult without betray- 
ing it I to guide that unseen helm with the hand of 
wisdom ; to listen to the tossings and heayiugs of 
inexperienced hope and disappointment, and, by 
gentle influence, to soothe and lead : all this springs 
&om sweet communion in the sacred intercourse of 
a loving parent and a confiding child. Increase this 
confidence by neter betraying your child. A child 
that can thus unburden his cares and sorrows, his joys 
and happiness to a parent, is like the bud of a beautiful 
flower, which awaits but the smiling sunbeam of ten* 
derness to burst into beauty and develope the love of 
the great Creator who has made the heart, so often 
marred by the chilling influences of the world, capable 
of being the receptacle of His own purity and bright- 
ness, and, Hke the aroma firom the plants diffusa 
the imparted grace to a\\ Bxo\3iSi^% \ ^Yi\?as.^ ^^^^ 
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then, with sons and daughters growing around you ; 
all regarding you as their trusty friend. Q^ey hare 
no secret from you ; yet is each thought as much 
their own as though it had nerer been entrusted to 
you, so sacredly do you regard the deposit. Precious 
it is to you, for you can keep the mind upon it if 
good, lead it away if evil, change the current of desire 
for something better, and fix the yearning heart on 
that incorruptible Fountain, source of Life Eternal, 
from which those who partake shall never hunger nor 
thirst again. But beware never to taunt or reprove 
unnecessarily what is thus confided to you. Dis* 
criminate between the right and wrong ; ask in prayer 
for judgment to guide your child aright ; and then 
admonish, counsel, plead, that thus no child may ever 
regret having made a parent his bosom iHend. 
While the warfeure of life lasts, so long will the educa- 
tion of the heart be needed ; but as years advance, 
man becomes his own teacher in this course. While 
the power is your own you must watch every shoot, 
train every tendril ; cultivate truth, honour, integrify ; 
all that is holy, noble, generous ; root out all pride, 
covetousness, selfishness — the tares which Satan sows 
broadcast over the heart of man 3 and then you may 
rest upon the anchor of hope, that in the warring 
billows of the world your child will find " a refuge in 
the storm." 

In educating the mind of a child you should first 
eadeavonr to discetn if any especial geniua \>e *im.« 
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pUnted there ; if so, regard it as the gift of God^ to 
be ctdtiyated and used for His glory and the benefit 
of mankind. Eyery gift does glorify God indirectlj, 
as, although not used in His sendee, it proves the 
wisdom and powar of the great Designer, who, malnng 
man in His own image, has made himcapable of reflect* 
ing the gigantic issues of phibsophy and science, still 
showing man but as the " creature worker,** poor in 
comparison with the original Creator of our wondrous 
universe. Endeavour not to make studj a trouble. 
The mind pleasantly employed will grasp Bur more, 
and with a firmer hold, than the mind wearied with 
an uniuteresting pursuit. G^eral knowledge is 
necessary to a cultivated mind ; but intellect takes 
different flights, and, like our migratory birds, it may 
participate In the full blaze of the summer's sun with* 
out enduring all the biting severities of winter. The 
truly clever man has often had but half the opporto* 
nity for study that his plodding neighbour has, and 
yet enjoys a more expansive knowledge, probably 
because the element that was within the other 
was disregarded. As Martin Luther said, " There is 
nothing sweeter on earth than the heart of a woman 
in which piety dwells,'* so, let Bible religion be the 
foundation of all study — with "faith without waver* 
ing** for the foundation. Every pursuit will then take 
the highest tone, and the mind will become as well 
disciplined for study as for other t^bdxv^^. to.^«3«B&ssss% 
a school for your chiidiea\ \» «9?ewi>a^l ^swsj&^'^ioafi^ 
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the principleB inculcated agree wiUi your wiahee, that 
you may avoid change. Time is lost, unsettled habits * 
ate aoquired, and a general disinterestedness for study 
is produced by dissatisfaction and removal from 
ediool to school. Shrink not weakly from your son 
having to rough the school-world in which he is 
moving. This miniature battle-field of Ufe must be 
trod manfully — ^the foe must be met single-handed. 
Where will you be, fond mother, in his college strife ? 
Pity him not for his hard beds, cold ablutions, impo- 
sitions. Did you ever see the stony stairs and stony 
beds of college life ? or the three pendls with wliich, 
as a boy, he clears his task ? No ! leave him to fight 
his fate alone, and you will find rosy cheeks and a 
merry heart at Christmas-tide in the boy, and true 
courage and endurance in the man, with a memory 
on which are traced many generous and noble deeds to 
he reacted in the great drama of Ufe. If you select a 
governess for your girls, prepare yourself for her being 
like other mortals, with the imperfections of our 
nature. These she will be wise to keep in check as 
far as possible, but be kind to them when they appear. 
Do not attempt to engage one lady possessing the 
power of teaching everything. It would be a miracle 
for her to teach them all welL Be satisfied to possess 
in her an intellectual mind ; this leads her to the love 
of study. Ensure that her principles are of a religious 
and high standing: nothing less must satisfy you. 
^ auvtfyJ tbU Bb» ham an aptitude in im^^«ttm% a 
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'well as acquiring knowledge ; that she is reallj fond 
of teaching and of children. If you possess a ladj 
oommanding these qualifications you possess a trea* 
sure. Take her and keep her ; make her one of your 
own, .and your children's progress will reward you 
serenfold. But beware of interfering with her au- 
thority in the schoolroom. If any dispute has 
arisen between the teacher and the taught, which you 
know has led to punishment, await the proper time 
for explanation, out of hearing of your children. 
Patiently listen to the offence and treatment ; scmti- 
nize both with impartiality, and benefit your goremess 
by your judgment in the matter ; but never let your 
diildren know you think she erred. But what about 
accomplishments? You will ask, I know, if your 
daughters are to be excluded these. My reply brings 
me to my last point in education— that of the taste. 
You rarely find many aoocmipli^mients perfected in 
one person ; and £w better is it to discoTer and train 
to its highest condition the taste originally existing 
in a child— music, singing, painting, architecture^ 
languages, sculpture* Whiohsoerer in one or more 
shapes gires pleasure in the pursuit, let that be culti- 
rated. The finished master in that study is the best 
teacher for your child ; for years will scarcely undo 
what has often been imperfectly _taught — learnt with 
tears and trouble, unlearnt with labour and loss of 
time. The knowledge of 'joxxs ^wotqrrr* \s«:^ \jr. 
sufficient in these diffemi\»)otMiOw» \ft ^^«t ^^*8«iB^ 
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seryioe to the pupil in preparing for the master ; but 
depend upon it, if parents would be satisfied with a 
well-cultiyated mind on general subjects, masters sup- 
plying the accomplishments, a far better class of 
educated ladies would be at command; because, 
instead of cramming themselres with such a multi* 
plicity of subjects as is now d^nanded from them, time 
would be ensured for the perfection to be attained. 
Miss Sinclair's is a wise axiom — that when a mind is 
properly cultiyated much has to be drawn out as well 
as to be put in, that the soil may be enriched while 
the plants are taking root. To consult the indiyidual 
character of a child is essential in the art of educa- 
tion, as essential as consulting the constitution in 
case of disease. A physician brought into a room 
where three or foiur in a nursery are attacked with an 
infectious disorder, will, after a careful scrutiny, 
arrange the treatment in accordance with the phase of 
the disease and the powers of the patients. Thus it 
must be in mental training. Because a child is mis- 
understood it must not be deemed obstinate j because 
a child has sudden impulses of feeling, it must not be 
deemed passionate ; for traits of character are so fine 
in the distinctive marks, thatwithoutmuch painstaking 
and observation the very good may be overlooked 
and the bad encouraged. Study the character, and 
let every child fed you will be just without partiality 
or prejudice. Instil this principle into all who have 
arenight of tbem, and let your chWdxen TeaL^^^e 



31 



that '* patient oontinuanoe in weU-doing** will always 
have its reward. Encourage a frank and foil explana- 
tion of a child's own ideas of what has been wrong, 
and then you can master error by judiciously and 
calmly pointing out the course to pursue as » 
corrective. 

*'Iiet ai then be np and ddng, 
With a heart for any fate ; 
Still achieving, still punning. 
Learn to labour and to waif'-Zof^eUbw. 

Believe me, feuthfully yours, 

MABTHA OABEFUL. 
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In feeding children care must be taken that milk 
given is pure and sweet. The bottle used for an 
infant should be emptied, scalded (so as not to break), 
rinsed, and left standing up in a jug of cold water 
after every meal. The nursery saucepan should also 
be thoroughly cleaned after making food. Food 
should never be given hot to children. A little 
sugar in food is good; much is prg'udicial. The 
nipple of a bottle must be most carefully cleaned 
every time food has passed through it. 

Children's nails should be cut regularly. 

Toe-nails shocAd always be cut straight across, 
rather lower in the middle which prevents growing 
into comers. 

Children's first teeth should not be removed because 
they grow awkwardly ; by taking them away the jaw 
contracts, and when the later teeth appear there is 
no room for them. 
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LETTER V. 

" filcssed is the man that waUceth not in the oonntel of th« 
nngodly, nor itandelk in the way of sinners, nor iitteth in the 
seat of tlie §con\hH**—Pialm i. 1. 

Mt deab Mbs. JoHysoK, 

With what a diyided feeling the heart bounds over 
the threshold of the present moment when, holding in 
your warm embrace theloyed ones just emancipated from 
the reins of scholastic government^ you feel how short- 
lived may bo your power in the future lives of those 
who thus far have been under your own controL Now 
will begin your own struggles on the billows of life ; 
and now will your heart swell with thankful praise for 
the faith in an all-wise Director which you have been 
able to realise and impart. The first important fact is, 
your children must mix with the world ; the tares and 
wheat will grow together till the harvest. Yery 
different will be the temptations encountered by sons 
and daughters $ but your preparation has been the 
same for both. 

To eacl> you have taught the Divine command " to 
have no fellowship with the unfruitful works of dark- 
ness, but rather to reprove them ; " and now the friends 
and companions of their choice must prove the solidity 
of their views and feelings. 

Thus far in your progrefta fet ^\m6 ^^"w^ ^^ -^^n^ 
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children, you have been training them for time and 
eternity^ In the natural process of events they will 
take the helm out of your hand, and steer for them- 
selves over the rough and stormy sea of life. Each 
will enter alone in the responsibility, the arena, 
of life's battle-field. Still you have a duty — to ^ 
the eye on the Polar Star of Salvation for their 
guidance, to buckle on the whole armour of Gk>d 
for their protection. Beside their cradle-bed in 
helpless in&ncy your prayeref were poured forth; 
and now, widely separated by space, in prayer alone 
win you meet them, in holy and solemn communion 
with your and their Gtod, What they have done thus 
&r in life they have done under temporal restraint or 
direction. This has to be cast off, to be broken 
through ; and, with the free and independent spirit of 
youth, the foot has to be planted on the soil of free- 
dom, to raise a name for good or eviL 

How all-important is it, then, that the thoughts and 
feelings, the spirit, the heart, should 9SI be brought 
upon the stage of reflection, to be reviewed quietly, 
prayerfully, in order that each individual should learn 
himself aright, and see what are the natural propensi- 
ties ; what the conquered evils ; what the contamina- 
ting principle ; what the besetting sin. Let him com- 
pare himself with the Holy Standard of the Bible 
Exemplar, and see if he be prepared to return good 
for evil ; to lay hold of the blessings from the Mount ; 
^o forgire as he hopes to be forgWeu \ to «e«k for 
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the hidden treaBure of wisdom and godly knowledge ; 
to lire peaceably ; to subjugate pride, esteeming others 
better than himself; to become pure in heart, remem- 
bering that the thought conceived is sin against a Gtod 
too pure to behold iniquity. " How impossible," will 
many say, ''is such a life as this j and how simple com- 
pared with the worldly standard such an one would 
be." Tet of such is the kingdom of heaven. As the 
Spirit fii»t brooded over the &oe of the waters till the 
light of day illumined^the mighty space, so does the 
Spirit of Grace hover over every child of Adam, iUup 
mining the darkest region of the heart, when the word 
of Gk>d has said, in answer to fiarvent humble prayer, 
*<Let there be light," and the ineffi^ble light of lore 
from the Sun of Bighteousness beaming into that 
heart will lead it at once to a solemn and faithful 
dedication of itself to the service of its great Creator. 
What then ? This desire must be strengthened, nur- 
tured, grow into reality j and now comes in its simple 
beauty the bond and stamp of confirmation, which, 
to many is the signet of faith on the brow of 
the believer. God alone pan read and judge the 
hearts of the thronged assembly who appear in Qis 
courts below, to confess Christ before men, and to 
claim the precious promise that such Christ will 
himself acknowledge in His father's kingdom. True^ 
many may fisdl away from the ranks of obedient 
professors ; but in many conflicts with sin and ^«.tAj^^ 
the (Saviour he has profeaae3LT0«3 '^\!asp^«t^^^'VVa«^ 
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prayed for thee ; " and the helieTing penitent may 
weep before the cook crow thrice. The necessary 
reflection — preparation, prayer, and decision — ^which 
brings a youth to this rite, has been acknowledged by 
many to haye been the taming point in the life from 
the world to Gk>d. At once he rises above the level 

• 

of every-day thought to a higher tone of moral and 
intellectual aspiration. Sin is sin in his eyes now,, 
no gloss— no palliatiye. His tender conscience is his 
monitor, and he cannot fidl alone. No, he goes down 
Hie pit of destruction in company with his accusing 
thoughts, his condemning heart, his own treacherous 
strength; his memory loaded with his mother's 
prayers, his mother's cautions, his mother's seUV 
devotion to keep him in the path of virtue^^-and even 
then, when the last step is. touched, may not the 
vision of that hour recall his prayers and vows, and 
mercy be remembered when wrath was all deserved ? 
You, as a parent, wiQ at least have this consolation, 
this hope->that the seed of spiritual wisdom you have 
endeavoured to implant in the soil of the heart will 
bear fruit. It becomes a mother's duty not to shrink 
from pointing out to a child the particular nature of 
the sands and shoals which ruffle the current of the 
stream of life, on which his bark now floats, from any 
false feeling of delicacy or intrusion. A mother's 
words are often heeded by a headstrong youth who 
would reject his Other's counsel. You must stand 
by your chai^; and never let him shipwreck on the 
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very rock you knew was dangerous without your 
warning. If you suspect evil, with moral courage 
.and a mother's love inquire into it. If your suspicions 
be correct, meet the emergency with decision, prompt- 
ness, kindness ; open before the offender's eyes the 
abyss on which he stands if he persevere in sin ; 
ppeu to his heart the Fountain of inexhaustible love 
and forbearance flowing from the Parent source 
above. Win him back to domestic joys ; however £ar 
from home, memory paints these with a magic pencil 
on some hearts. A proud and a generous thought it 
is in any man who will sacrifice self for the love of his 
home, his widowed mother, and sisters j but when 
self has been immolated on the shrine of seductive 
pleasures, it is a noble and a holy thought that can 
enwrap that home with a memory of the past and a 
hope in the future sufficiently strong and attractive 
to save him &om greater sin. Such must have been 
the feeling of that prodigal who, as he placed his arm 
around his deserted sorrowing father's neck, cried in 
his penitential agony, " Father, I have sinned, and 
am unworthy to be called thy son." The advice 
tendered by the mother to the son in by-past days 
stands prominently forward in our age as full of 
experience and wisdom. " Would you" — replies the 
mother, to the question whether he, the son, might 
do this or that — " would you judge of the lawfid- • 
ness or unlawfulness of pleasure, take this note : 
whatever weakens your re&ao\v/\xa^tJia^'0£\a\&'?v^«WiRRj^ 
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of your conscience, obscures your sense of 0od, or 
takes off the relish of spiritual things — in short, 
whatever increases the strength and authority of your 
body over your mind, that thing is sin to you, however 
innocent it may be in itself.'* Every domestic virtue 
should be cultivated in a child, especially in sons. 
What is home but the resting-place of children? 
What are our thoughts filled with, as we contemplate 
an eternal home, but the idea that there, in that 
happy land, our holiness, through Christ, will create 
our happiness for ever? Should not our earthly 
home, then, be a foretaste of the heavenly ? Should 
we not create and enjoy as much happiness as God 
permits by immunity from trouble or from sickness ? 
Home, the watchword of our children's lives ; home, 
the beacon light when far away ; home, full of our 
children's tastes, delights, recreations, pursuits — ^that 
when time or death has removed them one by one 
away, we may still live with them in their fiivourite 
haunts, and still hear the au* ring with theb merry 
tones. This brings us onward to the time when 
your children will be seeking a home of their own. 

Let it be your privilege, as it is your duty, to love 
with a mother's love the object of their choice, that 
in after years, when you have passed away, you may 
have a share in the pleasant remembrance of both. 
Instil into the hearts of your children the great duty 
of selecting for partners of their future lives those 
who possess the same religious llfe-gWmg p¥VxvqVq\b& 
as themselves, I can imagine nothing tuotq ^v^Vxv^ 
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than a prajerfol husband and a wife who n^leots 
this first great duty to her God — a husband who, 
when endeayouring to raise a family altar of praise and 
tbanksgiying, is oontinuallj thwarted hj idle excuses 
or indifference. How great the comfort that GK>d 
win nerer forget His own. Can two walk together 
cczoept they be agreed ? is a question with but one 
answer ; and well is it for the happiness of every 
hearth if those who are to spend a pilgrimage on 
earth together wiQ assure themselyes that the general 
duuraoteristics of their feelings assimilate. Too many 
parents, like Lot of old, cast their eyes around to see 
the goodly heritage, without thought of those who 
dweU therein — and, like him, make shipwreck of the 
hairiness of all ; while too many overlook the peculiar 
ibatures in themselves which constitute their earthly 
enjoyment. It is true wisdom in any one to correct 
mistakes ; and when affecting married life the apparent 
incongruities of character wiU soon yield to a quiet 
bearing and forbearing of each other's habits, till 
time will so interweave them that separation would 
be difficult. As a mother, your influence with your 
children will never cease in life. Be scrupulous that 
by a consistent, persevering example in aU things 
pertaining to holiness, your light may so shine that 
others may be led by it aright. Diffuse around you 
the unselfishness of a true christian mind, one that 
derives its own greatest happiness by creating the 
good and the joy oC(^\ie!C%. "S^ww ^to^^^^^SS^* 
ebdmmg «the trat\xw \l\ftVa ^^«^^ Ttfst\»^^'^>a^- 
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fled till by prayer, and siirong supplication, you 
endeavour to keep those dearer to you than life in 
the unity of the Spirit and the bond of peace, that 
when the shadows of death are hiding the children of 
your earth-bom love from sight, you may have the 
blessed assurance that your God will be theur God 
for ever and ever. The remembrance of our child- 
hood's home is the last picture vividly recalled by 
the mental eye of age. Worn by the vicissitudes of 
life, the weary traveller over three score years and 
ten possesses but a brain weakened by crowding and 
ever-changing circumstances, and finds no spot in 
time on which to alight free from the toils and 
anxieties of his progress, till thought flies backward to 
his early home, and happy tears will flow down his 
furrowed cheek as the old loved faces beam again 
with their wonted smile, and he can now faithfully per- 
ceive in memory's home the cause and effect of much 
that made that home a happy and a blessed one ; and 
in reviewing that seed-time he can understand what 
he has reaped. Oh, that all such memories were 
filled with holy fire to enkindle in the heart of every 
mother a desire to use her -influence for good, that 
shall adorn a name and raise a generation to serve 

the Lord. 

" There is a book • 

. . By sernphs wiit with beams of heavenly light, 

On whidi the eyes of Ck>d not rarely look— 

A chronicle ofacttous Jost and bright.**— Coipp«r. 

Believe me, faithfully yours. 
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PBAOTICAL BECEIPTS 



INPANTS» AND CHILDREN'S FOOD. 

Dry a basin full of flour on a dish in a vtry slow 
oven ; then boil as much as is wanted for one day, 
with water, about ten minutes ; add a little milk, 
making the food of the usual consistence the child is 
accustomed to, adding more milk and less water, . as 
the child can bear it ; sweeten with a little sugar. 
The larger quantity of water is preferable, as the food 
iteelf 10 &ttening and milk binding. 

aBTTEL 7B0M SHDEN GBOATS. 

Three table spoonsful braided in \\ pint of water ; 
simmer two hours, skimming and occasionally adding 
a little water ; strain it and add a little salt. For a 
tmnbler of gruel add two table spoonfuls of milk. 
Thinner if required. 

BABLBY-WATBB AK3> MILK. 

One table spoonful of pearl barley in |-pint of 
water, boiled gently for three hours j strain, and add 
half-pint milk ; sweeten. 

* Kin|8ford*s Oswego Com, used as arrowroot 
with muk or water, is an excellent food for in&nts. 

TO FBEFABE BOBBYS BISCUITS, FIC-NICS^ OB AKIT 
OTHEB BiSCiriT POOD, BOB AN INFAIH'. 

Soak a biscuit in sufficient cold water to cover it, 
for half an hour ; then beat it fine with a fork. Add 
milk or hot water, according to the child's a^e^ and 
hoU. it altogether, beating it. o^icmwiSiJ^^ \ft \a!^'^ *^ 
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perfectly smootli and creamy. If made only with 
water, when cold it will be a jelly. 

Hard's Fariiuiceoas Food is a pleasant and usefiil 
change. 

DiaESTIVE FOOD FOB INPAITTS. 

Pour boiling water on a slice of bread (better if 
homc-mado) ; coyer it up for 20 minutes ; poor off 
that water and add more ; boil it slowly for two 
hours, then strain gently, and leave the bread, now 
a jjelly, for use. When required, mix a piece 'with 
milk until of the consistency of thick cream ; warm 
it together. 

A LIGHT PUDDING — ^No. 1/ 

One egg, beaten. Add to one table spooniul of 
flour, a teacup of milk, by braiding a small portion 
fin^t, and then by de^ees adding the remainder till 
quite smooth. Mix the egg and batter with a grain 
of salt ; put it in a buttered cup, tie it oyer $ put it 
in boiling water ; keep it boiling 20 minutes. Iiesa 
flour if required not so stiff, or without flour if only 
a custard is required. 

PTTDDIKG — ^No. 2. 

Equal quantities of finely-chopped suet, flour, and 
bread crumbs, mixed with nulk and thoroughly 
boiled. 

PTTDDING — ^No. 8. 

ilb. flnely-ohopped suet, lib. flour, one egg^; 
pinch of salt, mixed with milk, and boiled two hours. 

The yolk of a boiled egg makes a change from 
puddings. 

TBAL BBOTH. 

1 lb. neck or knuckle of yeal put into li pint of 
cold water. Simmer until it boils ; then add a little 
salt, and ahnmer another \\ "hoxir. ^tT«im, to^Sl -^V^svi 
cold remore the fat. 
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SAGO JELLY. 

Wash in water, then soak for an hour in cold milk 
or water ; boil it up, thea let it simmer lor half an 
hour ; sweeten. In case of diarrhcea, boil in it a little 
cinnamon, and add brandy. 

BEEF EXTBACT. 

Put a piece of juicy beef in ajar, let it remain in 
the oven a few mmutes to warm ; extract the juice 
with lemon squeezers, and give the gravy from it to a 
very weak chud, by a spoonful at a time. 

BEAF TEA FOB INFANTS. 

Begin twice a day at five months, ilb, lean beef 
in i-pint of warm water $ put it on the fire five 
minutes ; then take it out, score it^ and put it back ; 
boil for half an hour. 

OALF*S FOOT. 

Boil a calfs foot or a cow heel gently in a quart of 
water, strain it, remove all £it when cold, and give 
half a teaspoonful at a time, melted and sweetened ; 
with milk sometimes for a change. 

FOB A DBLIOATB INFANT. 

Eqnal quantities of cream and boiling water, 
sweetened ; two spoonsful twice a day. 

Bice, boiled in water till quite soft ^with cinnamon 
if the bowels are weak) ; ada milk and sugar. 

A teaspoonfol of cream given to a sick, weak 
baby, every one or two hours, is very strengthening 
and efficacious. 



Jam and bread. 

Treacle and bread, in change with butter. 

Baked apples— very good. 

Stewed fruits, mixed with rice or bread crumbs, 
more wholesome than in crust and tarts. 

Tomdge, sweetened wit\i tteas^ ^a^Hsst ^^tw*^ 
children; made with BcotcYi o^\ii»fi»2L« 
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MEDICAL BECEIPTS. 

' The following Medical Beoeipts are not intended 
to 8uper8e(& the necessity for a medical man, but 
as a nelp to Mothers whose locality or circum- 
stances render it difficult to obtain the assistanoe 
of a surgeon. 

WHOOPINa COUGH. 

WHOOPnra CtouaH is about five weeks coming to 
the crisis. As soon as this is past, change of air is 
generally beneficial, but not to the sea. 

During the cough the bowels should be kept gently 
open, and the food be light and nutritious, never over- 
loading the stomach. In warm genial days the child 
may t&e air and exercise, always guarding against 
damp and cold winds. 

ALTTH MIXTFBE. 

A now celebrated remedy. 
One ounce of alum powdered, one ounce loaf sugar 
dissolved in a quart of cold water. Dose : — One tea- 
spoonful three times a day for a child under two 
years old ; at two and under three, two teaspoonsful 
at each dose ; increase in the same proportion accord- 
ing to age. Before commencing this medicine a 
gentle emetic should be given. Neither cheese nor 
milk can be taken with the alum, therefore it is im- 
proper for an infant at the breast. Meat, and the 
bath, may be taken as usual, and an aperient, if neces- 
sary, omitting the alum on that day ; no other medi- 
cine required for the coush. Puddings with a very 
small quantity of milk, taken occasioiUklly,will not 
interfere with the alum, but not rice inflk. 

MIXTUEE POB WHOOPIKa COUGH. 

Four one pint of boiling water on 80 grains of 
salt of tartar and 40 grains of cochineal ; let it stand 
till cold ; sweeten and bottle it. A dose for an adult 
— a wineglassfiil three times a day ; for a child — a 
tablespoonfal when the cough is very bad •, an iniatit 
— a teaspoonM three times. This i« exoeUemt. 
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SHBBOCATION, 

To be well rubbed between the Bhoulders and the 
chest of the child for several successive nights and 
mornings : — ^Twopenny worth of spirits of turpentine 
and 8 wineglassful of rum well mixed. 

Another: — ^Two ounces of Hungary water, one 
ounce of oil of amber, thoroughly mixed ; rubbed 
between the shoulders and on the chest three or four 
nights, then waiting two or three, and repeating the 
application. 

MEASLES. 

Measles are three days coniing, three days out, 
jEUid three days going away. Keep the child in a 
moderately warm room. Abstain from meat. Give 
gruel, toast water, tea. Put a little saffron or mari- 
gold in a piece of muslin, and pour boiling water on 
it ; put a teaspoonful- of this tea into everything the 
child drinks, which must be warm. Give a Uttle 
gentle aperient medicine. If the eruption does 
not throw out thoroughly, and becomes in any way 
checked, send for a doctor at once. The same care 
and treatment required for chicken pock, &c. 

FOB SOABLATIKA OB MEASLES. 

Give sesquioarbonate of ammonia in scarlet fever 
and measles — from three to ten grains accord- 
ing to the aee of the patient, and at longer or 
shorter interveus according to the mildness or severity 
of the attack. The suitable dose dissolved in as small 
a quantity of pold water as will admit of 'its being 
swallowed, with a little loaf sugar to make it pala- 
table. 

IN INFECTIOUS CASES, 

3efore going into a room, swallow some strong 
solution of camphor, plug both nostrils with wool 
wetted in the same. Btaad^ \i ^^^^\&^\a ^frs&&^'«!K^ 
of the current of air. 
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701CBNTJLTIOK. 



Hot Tinegar iuid water, half and half ; good for a 
pmch or jammed finger. 



HXCVLLOST LOTION YOB BBIHSSB. 

(Poison,) 

12 to 14 drops of arnica in half^a-pint of plain or 
rose water. Ite application remoTes pain, swelling, 
or blackness. 



VOB BBUISBS. 

Pomade Divine is most usefiil to be kept for the 
nurserji and better bought than made* 

BOB OBOFP. 

Apply at once to the chest and throat new flannel 
saturated with Eau de Ck>logne. 

800TBIN& SYBVF. 

One OS. of syrup of saffron^ as much nitre as will 
lie on a Bilpencej 10 drops of laudanum, 2 tea« 
spoonsful of lemon juioe, sweetened with honey. 
Sub the gums when teething with this mixtoe three 
tunes a day. 

DAIfBT'S OABiaKATlVB, 

Gtivenby the mother, is a safe and excellent medicine 
for uneasiness in the bowels ; but, containing that 
which might prove prejudicial if given in excess, 
requires caution. 

Seiren drops to a teaspoonful in two teaspoonsful 
if/ warm water, for an infieint. 
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FOB FETBB. 



Warburg's Fever Tincture, which can be obtained 
at 5, Sherbome-lane, City. 



AS UrTALtTABLX: ANTIDOTE TO SOABLST fETEB WHISK 
EXPOSED TO INFECTION. 

Ext. Bella Donna, 12 grains. 

Aqua Bosse, 1} ounce. 
Kg. ov dsops AccoBDiNa to aqb. 





12 


drops 


... Adult. 


8 


to 10 




.. 14 to 16 years of age. 


6 


to 8 




... 10 to 14 „ 


5 


to 6 




7 to 10 „ 


4 


to 5 




.. 4 to 7 „ 


8 


to 4 




... 2 to 4 „ 


2 


to 8 




Below 2 ,. 



Two or three times a day. 
One dose of the smaller number of drops specified 
found useful in tooth*ache of a shooting or neuralgic 
description. 

FOWDEBS VOB IN7AKTB. 

fff more than castor oil is required^ 
Half a grain of mercury with chalk. 

FOWDEBS EOB OSILDBEK. 

80 grains of soda, 16 grains of powdered cinnamon, 
and 1 grain of calomeL Mix all with a pestle and 
mortar thoroughly $ it will take one hours make it 
into 12 powders. 

Steedman's Powders excellent for children when 
teething. 

EXTEBNAL AFFLIOATIOVS. 

Mustard poultices for children should be made 
with half flour and half mustard ; be spread on linen, 
and have a piece of muslin between it and the «k52&.. 
When removed in ten imxvutcA) «l ^^^sJwst ^ ^^^^ 
oream to be kept on tiH ib© \m\».^QtL «v)to».^w^* 
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STBXrP DE GOHME. 

For cold in throat, for infants or children or 
adults, 

1 oz. of refined gum Arabic 

i lb. of water 

1 lb. pi sugar. 
Melt the gum in the water with an orange leaf ; strain 
it through a bag ; add the sugar ; make it boil twice : 
skim it ; pour it into a lip bowl : stir it until nearly 
cold, and bottle it. A teaspoonful for a dose. 

For a cough for an infant of two months. — ^Five 
drops of Ipecacuanha wine in the same quantity of 
water. Ipecacuanha does not agree with all people. 

POB CHILBLAINS. 

Bub them often with mustard and water, or pour 
spirits of wine on camphorated powder. "Rub this, 
when thoroughly dissolved, on the chilled part, to 
prevent breaking. 

AKOTHEB BEMEDY. 

Three-pennyworth of spirits of salt (poison), 
mixed— one-third spirits with two-thirds water. If 
this mixture is carefully rubbed into the chilled 
parts at first it will bo very effectual in dispersing 
chilblains, but care must be taken in the use of it, 
as it will bum clothes, &c. 

A simple remedy, when the irritation commences, 
is to dissolve saltpetre in vinegar, and thoroughly 
rub the affected part with it frequently. 

A leech appUed some little way off the worst part 
will frequently circulate the congealed blood and pre- 
vent breaking, but if put upon the irritated spot 
would probably cause a wound. 

OINTMEKTS S'OB BBOKEN CHILBLAINS. 

One ounce of prepared chalk, simmered with two 
ounces of lard. 
Sweeb oil, bees wAif and spermacdti. 
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As a reserve, the following should always be kept 
in a house : — 



Night Hghts, 
Soap, scented and yellow, 
Candles of all sorts, 
Starch, blue, and gum, 
An Etnafor heating water 

in an emergency, with 

a bottle of Methylated 

Spirit by it. 
House flannel. 
House cloths of all kinds, 
Matches, 
Blacking, 
Vinegar, 
Fish sauces, 
Oil, 
Soda, carbonate and 

washing, 
Farinaceous foods, 
Turpentine, 
BeeB*-wa3c, 
Saltpetre, 



Alum, 

Scouring cloth, 

Botten stone, 

Black lead. 

Hearthstone, 

Emery dust^ 

Common oil. 

Whiting, 

Foot warmer, 

Bath brick, 

Fuller*s earthy 

Sand, 

Flannel for fomentations, 

Lint, 

Bag, handy for use, 

Linseed meal, 

Lily leaves in spirits, 

Da%'8 Elbdr, 

Sal Volatile, 

Spices, 

Condiments. 



It will be found a useful plan always to replace 
the article given out; by so doing a small quantity is 
sufficient for a reserve, and shopping at inconvenient 
hours is prevented. 



Cooks should always keep in stock :•«» 

Carrots, 

Turnips, 

Onions — plain, and dried brown. 

Celery, or celery seed, 

Shalots, milder than onions. 

Horseradish, in the garden or in a large "got^ 

Cayenne, 
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Browned floii]*->spread on a tin dish and gentlj 

browned in an oven — ^kept dry for use, 
Herbs, (if in the winter,) dried, pounded, and 

bottled; 
Uncooked ham, bacon, bones, and rinds i 
Smoked beef. 

Bread crombs, — saving little cmsts, drying them 
, brown in the oven, grating thenii andkeqping them 

dry in a bottle \ , 

Corrants, cleaned and dry, 
Baisins — stoned. 
Candied peel, 
Sifted sugar. 

Almonds, sweet and bitter. 
Citric acid, when lemons cannot be obtained. 
All kinds of grain food $ 
Gelatine, 

Taminy, Cheesecloth, Muslin, Jelly-bags, 
D*oilevs for pastry and fish. 

Dirorent flavoured vinegars can be kept ready for 
tise by steeping the fresh • gathered and bruised 
leaves for a month or so, and then straining off. 
Tarragon, 
Basil, 
Mint, 

Horseradish, 
Shalots, 
Cucumber cut in slices, boiling vinegar poured upon 

them, with a little salt, pepper, and onion. 
Celery, sliced, and boiled a few minutes in boiling 

vinegar, with a little pepper and salt | after steeping 

a month or two, strained off, bottled, and corked 

tightly. 
Bakmg powder, 
Musta^^ 
Peppers, 

Patua rice — ^requires less boiling than Carolina* 
Larding pins, 
Paste brush. 



OBSERVATIONS ON SOUPS. 



Carefully wash all meat or vegetables to be used. 
Meat or sliced vegetables that have been fined and 
browned, require a small quantity of boiling water 
poured on them at firsts but otherwise the watjer 
should be cold. Soup, when making, should be slowly 
heated — some salt thrown in to raise the BCiun — 
when it first boils thoroughly skimmed, and the 
vegetables not added till after this is done. Soup, 
when warmed up, should be simmered, not boiled. 

The digester or soup-pot should be dosed while 
making, and all. vessels in which cooking is 
carried on should be rinsed directly after using^ 
before finally scouring, and kept in every part 
especially clean and dry, or they will soon impart 
sourness to future materials. Soups and gravies 
should always stand after straining to be thorouglily 
oold^ when all fat can be easaV^ tescoLQ-^^* 
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SOUPS AND GRAVIES. 



STOCK. 



Cover the bottom of the stock-pot with thin slices 
of lean ham, then slices of yeal, with the trimmings 
of any other meat you haye, and necks, gizzards, and 
feet of poultry. Put onions, thyme, parsley, celery, 
mace, and about one pint of water in the pot, set it 
on a stoYe to draw, but not bum ; fill it up with 
beef broth or water j skim it, do not let it bou over, 
but as soon as it rises remove the pot to the side, 
leaving it to a slow boil for four hours. Strain it off, 
fill the pot up again with water, let it boil all the 
evening ; strain it for a weaker stock. Carrots and 
turnips can be added when to be used, but they 
sometimes cause fermentation. 

Bones of fresh meat, rinds of pork, shank bones of 
mutton, necks and bones of poultry and game, liquor 
in which meat has been boiled, are all useful for stock. 
To one gallon of soup add li ounce of salt ; and if 
for brown soup or gravy, one ounce of sugar. 

SHIN SOTJP. 

Take part of a shin of beef, flour it well, put it 
into a strong earthen jar, with three or four qusurts of 
cold water ; fry six or seven onions quite brown, add 
two turnips, two carrots, one head of celery, all cut 
very small, with a little pepper and salt. Stew it for 
twelve hours in a slow oven. When cold remove 
the fat, pick out the bones, and cut the meat in small 
portions. 

QTJIOK-MADB SOFP — (Liebig.) 

One pound lean beei^ without bone or flEit; mince it 

as sausage meat, mix it gradually with its weight in 

cold water, slowly warm it to boiling, let it boil 

briskly for three minutes, then strain it through a 

^aminj or woollen cloth ; add salt and ]^p^T)Coloux 
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with roasted onions or burnt sugar. The weight of 
meat must be according to the quantity required. 
Vermicelli can be added, or any other thickening. 

PLAIN OX-TAIL SOITP, 

Wash and soak a leg of beef, break the bone, put 
it on the fire with one gallon of water, a large bunch of 
sweet herbs, sliced onions, mace, clores, allspice, and 
pepper ; stew till the soup is rich, then strain it. 
Next day remove the fat, add vegetables, simmer 
them till tender with the tails, and send them to table 
in shapes, or remove them from the soup. 

EXCELLENT HABE SOUP. 

Soak the hare, then wash it very clean, cut off the 
limbs and divide the back into small pieces ; slice two 
soup plates full of carrots and onions and put the 
hare in alternate lavers with them into a covered or 
coarse jar, first weU seasoning and spicing it^' pour 
over it three pints of water, then tie it down verv 
closely and put it into an oven, and let it remain all 
night. Strain the liquor off, season it to taste, 
thicken with flour and butter, put to it two glasses 
of port wine and some mushroom catsup, and serve 
up quite hot. 

PEAS SOUP. 

One quart peas soaked all night in a little water ; 
strain and add five quarts of stock ; gently boil half- 
an-hour ; then add carrots, turnips, celery, sliced and 
fried onions, pepper, salt, and, if approved, a little 
curry powder. Simmer gently till the peas are done, 
strain and serve. 

GOOD PLAIN SOUP— No. 1. 

Two sets pigs' feet and ears boiled four hours, 
stewed in five quarts of cold water, with herbs and 
cloves stuck in onion. Take out the ears and give 
the feet another hour. Bone, cut ixvto ^'i^^"«xA.^«^vs«. 
the soup. 
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SOUP— No. 2. 

Boil a knuckle of veal and use the liquor, adding 
water to it. To make six quarts, buy six pennyworth 
of bones from butcher, and six pennyworth of pork 
rinds from pork butcher ; have the skin of a calf s 
head, and gently stew them all together till done ; 
remove the skin, slice and fry four onions, stick one 
with doyes, stew then^ in stock. This will require 
some hours ; then strain, and next day remore the 
£Eit. To finish it add three ounces loaf sugar, pepper, 
salt, four tablespoons lemon juice, two of so^, three 
wine glasses of sherry ; cut the skin into dice, and 
serve m soup. 

TO.THIOESK 6BATIE8. 

^Convenient if requiring Soups and Oravies for 

company.J 

For brown gravy, melt i pound of butter gently, 
skim it, and, after a few minutes, pour it from the 
sediment into a fryingpan, over a clear fire ; gradually 
dredge in three or four ounces of dry flour, shaking 
the pan as you dredge, and constantly stirring 
imtil it is a nice brown colour. Covered up in ajar, 
this will keep sevwal days, and a spooiuul or two 
will thicken soup or gravy by being stirred into it 
when boiling. 

For white use, the butter and flour must not be 
browned. 

White sauces are made with part white gravy (from 
veal or mutton) and part milk, boiled toge&er ; the 
milk thickened with flour or arrowroot, a small quan- 
tity cold at first, thep added gradually to the warm, 
and stirred in, to prevent lumping as it boils. 
Flavouring of pepper, mace, lemon peel, mushrooms, 
onions, &c., can be added. Cream enriches it. 

TO THICKEN aSAYIES. 

Bub one piece of butter the size of a walnut in a 

teaBpoon of flour, gradually add a cup of boiUng 

ws^ to It, then some gravy, pounng \t \o wi^ ito 
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to prevent its lumping i boil up with the remainder. 
The butter and flour depend on the thickness required. 

70B THICEENINa S0X7PS OB GBAYIES. 

Semolina, ground rice, arrow-root, or any £sffi- 
naceous food, are a delicate substitute for flour and 
butter, and considered more wholesome. About two 
oimces for one quart. Mix the thickening like batter, 
and add to it the flavourings-^catsup, wme, spice^ or 
any other fancy ; when thoroughly smooth add the 
thickening by degrees to the soup when boiLibg, and 
then simmer for a quarter of an hour. 

TEBMIOELLI POB SOVF. 

Put it on the fire in cold water, boil it up, strain 
it off into cold water, leaving it there till it is cold ; 
then strain it off quite dry, and it will be ready to 
add to the stock. 

17 BEMOTE PBOM A BUTOHEB. 

During the cold weather purchase a lung of bee^ 
salt it thoroughly, then hang it up in a dry, cool 
place, when it will dry sufficiently to keep for some 
weeks. Cut a piece off for use as gravy is required. 

To make the gravy, score and fr^ the lung until 
quite brown, add lukewarm water, with sliced onion, 
pepper (white and cayenne) mace and cloves 
pounded, or a little grated nutmeg, walnut catsup, 
and slices of lemon. Stow for three hours, thidcen 
with flour, add port wine to tasto, and boil it up. 
Both water and flavourings depend on the quantity 
required. 

To make gravy when there is no stock prepared, 
take of anything in the house, such as necks and 
trimmings of poultry, or chop up lean meat, 
as a foundation ; add a little herb, onion — or 
shalot, which is milder — slices of carrot and turnip, 
and put them with a piece of butter into a saucepan, 
stirring them until brown, but not burnt* Four a 
little boiling water upon tUeae m'gc^^^c^'?^^ ^^s^&sv "^ 
little Bpioe, 
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SAUCES. 



KBJIEXD BT7TTEB. 

Put a piece of butter into a teaspoonful of flour, 
mix it with a teacup of boiling water, and put it on 
the fire to simmer, shaking but not stirring it. 

TO MELT BITTTEE, — ^No. 2. 

One teaspoonful of flour, braided in two table- 
spoons of water ; boil them together, then stir in one 
way one ounce of butter. 

SHBIMF SAirOE. 

Put the shrimps into a stewpan with a little stock ; 
when hot, pour m melted butter and a little anchovy 
sauce, squeeze a lemon, and add a little lemon pickle. 

ANCHOVY SATTOE. 

Put anchovy sauce with a little lemon pickle into 
the melted butter. 

SAUCE POB MACKEBEL. 

Boil parsley, fennel, and mint together ; chop them 
fine, and add melted butter. Gooseberries boiled 
till tender, mashed and sweetened in melted butter, 
are served with mackerel. 

LOBSTSB SAtrOE. 

Cut up a lobster in dice-size pieces ; put the spawn 
into a mortar with a piece of butter and four 
anchovies washed and boned ; pound, and rub through 
a sieve. Put the cut-up lobster into a stewpan with 
a little stock, butter and flour; put it on the stove, stir 
till it boils ; if not thick enough add a little flour 
and water, and boil again*, cSld the B^awn, and 
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simmer up but not boil $ a little lemon pickle and 
lemon juice. 

PIQTTANT SAITCE. 

Put a little chopped slialot into a etewpan with a 
few spoonsful of stock ; let it boil till dry, but not to 
bum ; add as much as you want of white sauce, boil 
it a few minutes, add lemon juice, pepper, salt, a little 
sugar, and two drops of garlic vinegar. 

OYSTEB SA.T7CE. 

Put the oysters into the stewpan a minute to 
warm, but not boil ; remove the beards and strain the 
liquor ; put as much butter as you require for the 
tureen, let it melt, put flour to it and stir it about, 
then pour the liquor from the oysters into it with a 
httle stock, boil it, and then put in the oysters ; add 
a little anchovy and squeeze in a lemon. 

HOCK OYSTEB SATTOE. 

Boil one anchovy in a cup of water till dissolved, 
strain it and add a Uttle mace, pepper, cayenne, and 
cup of cream ; add lemon pickle, and boil it up with 
flour and butter. 

TABBAOON SAUCE — fAjpowerflUJtavour.J 

Pick the leaves of the tarragon and throw them 
into cold water to blanch ; when it boils, strain it off 
and add to it a Uttle stock and boil it down, add a 
little tarragon vinegar and white sauce. Yery nice 
with boiled fowl, &c. 

SAUCE rOB FISH OB HASH — NO. 1. 

1 teaspoon cayenne, 2 tablespoons soy, 2 ditto 
walnut catsup, 2 ditto mushroom ditfco, 4 cloves of 
garlic, 2 ditto shalots, to be added to one pint 
vinegar ; to remain a month, frequently shaking thA 
bottle, then strained and coTYedi ^of^NXk. Iq-^ 'sjafe* 



WLAK SAUCE— Ko. 2. 

1 pint walnut catsup, 1 pint mushroom ditto, 
i lb. anchovies, i oz. mace, half \ oz. cloves, 
^ dozen shalots, a few whole p^percoms ; to be 
boiled a quarter of an hour. First dissolve the 
anchovies by boiling in the mushroom catsup, strain, 
and add the rest. 

HOBSE-BADISH SAITCE, 
To be made in Ma/rchy hottled, and closely corked. 

Six ounces grated horseradish, two ounces grated 
eschallots, two drachms ccnrenne pepper, one tea- 
spoon of mustard. Add sufficient vinegar to make 
it of a creamy consistency. 

Some people add a little cream before using, but 
it will not keep after this addition. 

TOMATO SAUCE. 

When quite ripe, bake the tomatoes in an oven till 
tender, then rub them through a coarse sieve : to each 
quart of juice add one pint of vinegar, half an ounce 
of shalot, half an ounce of garlic peeled and cut in 
sUces, salt, and cayenne. Boil all together till the 
shalot and garlic are tender, then strain into a 
saucepan wiwi one pint of soy ; one pint of anchovy 
to six quarts of liquor. Boil it all well up ; when 
cold, put it in small bottles well corked and sealed. 

TO DBT OinONS f OB OOLOUEDTO AlH) PLAYOUBIKa. 

Skin and gradually dry the onions in a slow oven 
to a deep brown ; press them flat, pack them in a little 
box, and keep in a dry place. 

coLOUEnro poe geayt. 

Put a small piece of butter into a &ying-pan, 
sufficient to grease it aU over without any to spare ; 
stir in coarse brown sugar till quite dissolved, when 
dash in a cup of cold water, shaking it briskly round; 
Bcrape oiTall tiie brown from tlie pan; bottle it for 
use. 



OBSEEVATIONS UPON FISH. 



If cod fish is required to be kept, rob it orer with 
salt, and down the back bone. 

If sahnon require to be kept, rub the inside with 
vinegar and pepper. 

If small fish and soles jrequire to be kept^ clean 
them, wipe them quite dry, and hang them up singlj 
by the head in a cool place. 

A little piece of saltpetre put into the water will 
make fish boil firm. In boiling fish salt is always 
put into the water, which must be well skimmed* 
The fat in which fish has been fried can be used 
several times for the same purpose only. It must 
always be strained after using, and neither smoked 
nor burnt. As soon as fish is cooked remove it from 
the water, or the fiavour will be spoiled ; keep it hot 
by well covering with steamed cloths. 

Fried fish should be served very dry ; when takeu 
from the pan, they should be laid on paper or a 
common cloth before the fire, to brown and dry, 
then placed on the napkin to be sent to table. 

Outlets of every kind of fish are very useful in a 
small fSamily, and as dishes are now usually handed 
instead of being placed on the table, they 8xls««& ^3g^ 
purpose better. 



60 
FISH. 



SAIiMOir CTTLETS— No. 1. 

Order the fishmonger to send three or four, accord- 
ing to company. Dry the fish, prepare bread crumbs 
very fine ; beat up the yolk of an egg) which brush 
over the cuflet, then dip in crumbs until thoroughly 
coyered. Fry a light brown, and dry before the fire. 

No. 2. 

A little salt and cayenne oyer the cutlet, with a 
little piece of butter j prepare well-buttered writing 
paper, in which yei^ neatly place the cutiet, twisting 
up the end to keep m the steam. Grill or fiy quickly, 
and send to table in paper. 

No. 3. 

CUTLETS OB FILLETS OF SALMON, WITH OAPEB SATTOE. 

Cut thin slices of salmon, flat them gently, brush 
oyer with egg, pepper and salt and roll them up, put 
them in a small stewpan with a little stock, coyer .the 
pieces, packed closely together, with bacon, simmer 
for half an hour, lay them round the dish ; add the 
sauce, made from the liquor the salmon was done in, 
with the addition of some chopped capers, a Httle 
anchoyy sauce, glass of white wine, lemon juice, and 
a little sugar. 

FILLET OF SOLE, WHITE. 

Tell the fishmonger to fillet as many soles as are re* 
quired. The seryant is to roll them up in a sugar-loaf 
shape and tie round with a piece . of cotton. Boil 
them the same as other fish. 

THE WHITE SATJCE. 

Common melted butter well flayorcd with lemon 
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peel and mace, and a little whole pepper. ^ Strain it 
and pour oyer the fish. 

Chop parsley very fine,, make little green islands of 
the parsley between the fish, on the top of the sauce. 
Whole parsley and slices of lemon to garnish the 
dish. 

SOLES FfilED. \ 

They must be dried, dipped in yolk of egg beaten 
upon a plate, and then bread crumbs strewed oyer 
them twice. Fry them in boiling lard. 

Fillets of sole, cut long or short, and rolled, are 
cooked in the same way ; also smelts, haddock, 
whiting, &c. 

TO COOK DBIED SALMOK. 

Cut the salmon in thin sUces, put them in oiled or 
buttered paper, lay them in a flbat tin dish, and ]^ut 
them into the oven for a few minutes. Other dned 
fish can be cooked in the same way, either whole or 
split. 

Dried haddock, dried dprats, and bloaters, are all 
useful for breakfast. 



Fresh herrings stuffed with onion, and either fried, 
boiled, or baked, are very good. 



SCALLOPED OYSTBBff 

Are served in the scallop tins or on a disli, either 
of which must be buttered. 

TO FBEPABE THE OTSTEBS. 

Put them in a saucepan with their liquor two 
minutes, by the side of the fire ; beard tnem and 
strain off the liquor ; this strain through muslin, and 
add pepper, grated lemon peel, and salt if reaj3.vt<i^. 
Mix the crumbs, the UqyioT» oaOi \)cife Q^^\«t'«i \ ^^^"^ 
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should be well moistened, but not wet. Place them 
in the scallops or the centre of the dish, raised up ; 
add little pieces of butter on the top, and bake^ \mDg 
nicely browned. 

SOAUiOFED OYSTEBS — No. 2. 

Grate bread crumbs, mix pepper, grated lemon peel, 
and a Uttle salt if required. Butter the scallop, then 
sprinkle the crumbs over them, lay the oysters, 
bearded, as in No. 1., then more crumbs and oysters 
till full; pour over some liquor, put pieces of butter 
on the top, and cook in Dutch or side oven. 

TO STEW OTSTEBS. 

Take the bearded oysters and put them in a tin dish 
over a spirit lamp (the same as a maccaroni dish), 
add the strained hquor, pepper, and cayenne, some 
pieces of butter roUed well in flour ; keep stirring it 
about until all is dissolved and it boils just enough 
to thicken. This takes but a few minutes. To oe 
served hot and not over-done ; or, thus prepared, made 
into a vol*au-vent for a supper or a side dish. 

HACTEEBEIJ CUTLETS. 

Fillet two mackerel, put about one ounce of butter 
into a stewpan with fennel and parsley, boiled and 
chopped, and about two spoonsAu of stock ; put the 
fillets into a stewpan, let them do gently for ten 
minutes, then take them out and put them on the 
dish ; put a littl^ flour to the herbs and butter, and 
add a Uttle white sauce, give it a gentle simmer, 
squeeze a lemon and a Uttle anchovy essence; put it 
over the mackerel. 

BBOHiEB MAOEEBEL. 

Cut the fish down the back, season with pepper, 
salt^ chopped fennel and parsley, boiled. Broil on the 

± PIKS BAKED. 

Skewet the pike round, ftU iix© in»\iia m^t^v^^^ 
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stuffiog, and sew it up ; egg the pike oyer with a 
brush and strew bread crumbs oyer it, drop over the 
iish with a paste-brush a little oiled butter, slice a few 
onions and put them into a deep earthenware 
dish. The fisn is to be baked in it with a bunch 
of sweet herbs, bay leaves, marjoram, and basil, a 
pint of stock, and half pint of sherry ; put it in the 
oven so that it will be done half an hour before re- 
quired. Strain and skim the Uquor, putonepunce 
butter into a stewpan, and when melted add as much 
flour as will dry it up ; add to it the liquor, stizvit 
over the fire with a wooden spoon till it ooils for a 
few minutes, then add anchovy sauce, and strain tt 
through a cloth. Keep the sauce hot, add the juice 
of hau a lemon, put the pike into a dish with a 
Uttle parsley in the middle ; add some sauce, the 
rest in a boat. Bemove the thread and skewer 
before serving. Carp is baked in the same way, 
only port instead of sherry. It will take one 
hour to bake. 

PEBCH, BomsD. 

Put them in cold salt and water, check the boiling 
with cold water once ; set them by the fire*side for a 
few miuutes, and serve with anchovy sauce. 

BED irULLETS. 

Fold up the fish in oiled paper, lay them in a tart 
pan and put them into an oven. Make the sauce from 
the liquid that runs from the fish ; put in a stewpan 
a piece of butter, and when melted stir in a little 
flour, adding what came from the fish, with a Uttle 
Madeira and anchovy sauce. Serve in the paper cases. 

Bed mullet can also be broiled. 

Qrey mullet is boiled as whiting, served with 
anchovy or caper sauce. 

TTTBBOT. 

Put on the fire in cold water^w\tfcL^^aM5^a%'sSii;»^ss\^ 
rlnegar ; when it boila taAiettwa^ ^oma ^3S.V)QfeVciH»^^'«st 
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aud put more cold to it ; when it again boils remore 
it. Fish should never boil fast. 

SALMOir 

Bequires more boiling than turbot, therefore it 
may boil by the side of the fire for a few minutes. 
Salmon should be put into boiling water to preserre 
the colour. 

cod's head. 

Put on in cold water ; when it boils, add cold water ; 
dp this ttnce to check the boiling, then remoye it to 
the side of the fire to boil a few minutes. 

OBIMFSD ODD— No. 1. 

To be put on in boiling water ; check it once with 
cold water, let it simmer a few minutes by the side. 
Put salt and rinegar in the water. 

CBIHFED COD — "No, 2. 

Boil two slices ; pull the middle bone oat, and take 
off the outer skin ; put it on the dish without breaking, 
and pour sauce over it made with stock, seasoned 
with anchovy sauce, shalot viuegar, lemon juice^ salt, 
and a little sugar. 

BOILED SOLES, HADDOCK, WHITINa, OB CODIINOS, 

To be cooked as crimped cod. 

BBILL 

Is dressed as turbot. 

SEAIT Aim IIACEEBEL 

Should be put on in boUing water. 

CBAB, HOT OB COLD. 

Put the picked fish into a stewpan with a little 

anchovy, butter, mustard, oilj vinegar, a little elder 

vinegar, and a few bread crumbs ; mix it well. If for 

Aot;, put it on the stove, then into t\ie aheU with 

bread crumbs over, a httle clarifi.ed"b\x\.\ier,«iTL^\stovra. 

^ the oven : if for col<L put it in t\iQ bV€Q^ wcA 

g^rniah, ^ 
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BOILED TEOITT. 

Put a little salt and vinegar with the fish into the 
water ; when it boils, cheek it with a little cold water, 
remove them from the fire; anchovy sauce. Or 
fried as other fish. 

SPIICaCOCE EEXS. 

Skin and bone two good-sized eels, flat them and 
cut in two-inch slices j put into a stewpan three or four 
ounces of butter, with a little chopped shalot, 
parsley, thyme, sage, pepper and salt. Set the stew- 
pan on the stove and gently melt the butter ; remove 
it from the fire and stir in two yolks of eggs, beaten ; 
dip the eel in one piece at a time, roll it then in bread 
crumbs ; broil them as cutlets, of a nice brown ; dry 
them from fat before dishing up ; serve them round 
the dish with parsley in the middle. Anchovy sauce. 

COLLiBED EELS. 

Bone the eels and flat them well ; chop two or 
three boned anchovies, and spread them on the eels ; 
mix chopped parsley, pepper, salt, and spice, and 
sprinkle over the eels ; roU each up very tight, and 
tie them in a cloth as tightly as possible. Put them 
into a stewpan with one quart of wat<;r, half a pint of 
vinegar, a few bay leaves, a httle mace, some whole 
pepper, a little salt (one pint of white wine, if 
required very good). Boil for two hours; when 
done, put them in a basin with the liquor ; when 
cold, untie them ; garnish with parsley. 

SMELTS — TO BE EATEN COLD. 

Turn the smelts round ; put them into a stewpan 
with half a pint of water, a quarter pmt of vinegar, a 
glass of white wine, a few blades of mace,^ {^«^<5i 
shalofcs, whole white pcppev, s«k\}t, ^vk -^^^sSsNsi^ '«ss-- 
chories. Boil slowly for tew mmw^^^ % ""^^^ '^'^cvL 
off the £re ; remove the ameUa vj\>-\\«c^^a^ n ^Q>a.^ vc« 
liquor over till cold -, garnisVi ^'\X>v \i^^^^^ * 
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STEWED EELS, WHITE. 

Cufc up the eels into pieces and lay them in hot 
salt and water, then inake thick m^ted butter with 
milk (white sauce.) Strain off the water from the 
eels, put them into the white sauce, and let them 
stew very gently. A httle chopped parsley must be 
put into the sauce before it is sent to table. 

LOBSTEB, MIKCID. 

{For a supper dish.J 

Cut up a lobster in small pieces, save the divided 
tail and body shell ; put the fish in a stewpau with 
pepper, salt, anchovy sauce, a little white sauce ; mix 
all together, and put it into the shell, covered with 
bread crumbs ; drop a little clarified butter over, and 
put it into the oven to brown. 

Lobster cutlets may be made from this receipt. 
The mixture being firm enough to form into cutlets, 
place them roimd a dish with the coral strewed over, 
and baked just to warm through, adding the white 
sauce, poured in the centre; or make them into 
balls or pyramids, covered with coral, and finished 
in an American oven before the fire. These may 
be piled prettily into a shape of crust for a dish. 

A VOL- AIT-TENT OF PISH. 

What is called vol-au-vent is puff-paste made in 
shapes and filled \?ith the ingredients giving the 
name. The paste is made about an inch thick, cut in 
the shape required — oval, round, or in small shapes, 
placed above each, other ; it should be about four or 
five inches high, plain or ornamented, and brushed 
over with the yolk of an egg. Put a cover on it and 
bake quickly a light brown ; remove the top carefully 
and scoop out all the soft inside as for patties. When 
to be served it may be filled with lobster, oyster, or 
any fish done up as a fricassee, not too moist, the 
same as for the inside of patties. Or white meat or 
poultry ; these for entr^s. If for sweets, fruit in 
syrup, or jam and cream with a little setting with 
ffeJatine ; or in any way fancy directs. 



OBSERVATIONS ON PICKLINa. 



All pickles must be kept air-tight ; jars or bottles 
should be closed with a bung, bladder, and leather. 
White distilled vinegar looks more delicate for onions, 
cauliflowers, and mushrooms, but the flavour is not 
equal to the dark vinegar. Brine for pickles should 
be made with a quarter of a pound of salt to one quart 
of water, or sufficiently salt for an egg to float in it. 
All pickles require to be entirely covered with vinegar; 
they will often require examining and filling up. 
Yegetables, to be pickled green, must be laid in brine, 
covered up and kept warm by the side of the fire for 
a few days, till they turn yellow. Then pour off the 
brine and cover them with hot vinegar, still keeping 
them hot by the fire-side till they turn green. Pour 
off this vinegar and put it aside for the residue of 
the spice. The pickles thus prepared ma^ b^ Vssik^ 
jDj'ars, and the prepared vmegOK i^ovxx^ o\:lVo\»» 
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PI CKLES 



Chilis, 

Cucumber — cut in pieces, 

Cauliflower, 

Shalotfl. 



VINEaAB FOB FICELES. 

Two ounces of black pepper, one ounce of shalots, 
(not always used,) one ounce of ginger, one ounce of 
salt, half an ounce of allspice, half a drachm of 
Cayenne. Put these ingredients into a stone jar with 
one quart of vinegar ; tie it up close, and keep it hot by 
the fireside for three days, well shaking it; then strain, 
and pour over pickles. 

Turmeric and curry powder are sometimes added 
to Indian pickle, but the peculiar flavour is not 
always liked. 

USEFUL FOB FICKLIKG. 

Q^herkins, 

Beans, 

G-reen tomatoes, 

Badish pods, 

Onions, 

Nasturtiums make an excellent substitute for 
capers. 

Boil mace, white peppercorns, and a little salt in 
vinegar, strain, and put it in a jar when cold, and 
add the nasturtiums as they are gathered dry. 

WALNUTS 

Are pickled before the shell is formed, which must be 
ascertained by pricking with a needle. The fruit 
must be pricked in several places and laid to soak in 
brine for a week ; then simmer them up in the brine, 
drain them, and put them in the air for a day or two 
till they turn black. Put the walnuts in jars and 
pour the pickling vinegar over them hot. 

WALNUT CATSUF. 

One gallon walnut juice, expressed fromjhe green 
walnuts by a prea9 when possible *, 3lba. anchovies^ 
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^oz, mace, 1^ oz. cloTes, 2 oz. tomatos, 6oz. shalots, 
1 oz. pepper, ^ pint soy. Boil all together, and 
remoTe the scum as it nses : stram into bottles, and 
close air-tight. 

HtrSHBOOH CATSUP. 

Take full-grown fresh-gathered autumnal mush- 
rooms, and place them in layers, with salt sprinkled be- 
tween, in an earthen pan for 3 hours. Well mash and 
leaye them for two di&jB, each dar stirring them well 
up. Place a jar in a saucepan oi water, and put the 
liquor into it ; with every quart adding 1^ oz. whole 
black pepper, 1^ oz. whole aUspice. Boil this up for 
two hours, well dosing the jar $ then strain it with- 
out squeezing through a hair sieve into a clean stew- 
pan, and bou it very gently for half-an-hour, skim- 
ming it well, and pouring it into a dry jar, covered 
close, to stand till next day. It must then be poured 
off the settlings through a flannel bag till it is clear, 
and to each pint add a tablespooiSdl of brandy. 
Again let it stand a day, and then gently pour it 
from the fresh sediment mto small bottles previously 
rinsed with spirits ; oork it closely, . and cover with 
bottle cement. 

BVTrOS HTTSHBOOHS. 

Lay them in spring water, rub off the outside 
with a piece of new £mnel dipped in salt ; throy 
them into cold water as they are finished. When 
all are rubbed, put them from the water into a 
saucepan, with a handfal of salt ; cover close, and put 
them on the fire for a few minutes till they are 
quite hot and the liquor is drawn from them. Strain 
the mushrooms, and place them to cool and dry 
between cloths. Put them into glass bottles, and 
fill up with cold vinegar, distUled or prepared as 
follows : — Boil the vinegar with a little mace, salt, 
and a few sUces of ginger ; strain, and when quite 
cold, fill up the bottles ; cork close, wv^ V««^ \». ^ 
cooJ place. 
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HTDIAK PIOELB. 

Put in a jap, either bruised or whole long pep- 
per, black ditto, white ditto, allspice, flower of 
mustard, garlick, shalots, i lb. each ; i oz. mustard 
seed; mace, cloves, cayenne pepper, and sliced horse- 
radish. Four over the above three quarts of salted 
hot vinegar ; cover the jar quite close, and let it 
remain by the fireside two or three days, well shaking, 
and when cold stir it up together, and it is ready 
for the vegetables as they come in season. Turmeric 
adds to the yellow colour, but is not generally 
approved. 

Soft vegetables require no preparation but draining 
after a little salt has been sprinkled on them. 
Cucumbers sliced in thick portions ; green tomatoes, 
whole or divided; small onions, radish pods, &c. 
' Vegetables that are hard require preparation before 
putting into the pickle — cauliflowers, gherkins, 
French beans, small green apples, &c. 

Make a brine of salt and water that will bear an 
ege : put one kind of vegetable at a time into the 
cold brine ; set it on a slow fire ; when it boils take 
it out directly ; drain and dry ; then put into the 
pickle. 

TO TICKLE ONIONS. 

Skin the little silver onions, and throw them into 
Soiling water ; as soon as each looks clear take it out 
with a spoon, and lay them on a tliickly-folded cloth, 
covering them with another. When quite dry put 
them into bottles. Have ready prepared the following 
pickle, with which to fill up the bottles when both are 
cold : — One quart vinegar, common brown ; 1 oz. 
horseradish, sliced ; 1 oz. allspice, 1 oz. black pepper, 
1 oz. salt, and a few cloves. Let these stand in a close 
jar by the side of the fire for three days ; then strain. 

CABBAaE. 

Slice the cabbage crossways aiid BpTVckkXft ««2LV> or^ot 
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the pieces in an earthen jar ; cover them over for 24 
hours, then well drain dry and lay them in the jars. 
Boil cloves, mace, and allspice, in sufficient vmegar 
to fill up the jars, and pour upon the cahhage* When 
done it ought to look a bright red. Some do not 
add th^ vinegar till cold. Sliced beet and a little 
piece of alum add to the colour and crispness. 

TO FICKLE LEMONS. 

Take fresh lemons and scrape off the yellow or 
outer rind with a piece of glass, but be careful not to 
cut them by scraping too deep, then cover them with 
salt for eight or ten days, turning them every day. 
From the size and number of lemons you must judge 
how much vinegar will be required; for twelve lemons 
of a moderate size three quarts of vinegar will be 
sufficient ; to each quart half ounce of mace, one ounce ' 
of cloves, one ounce of nutmeg, two ounces of white 
pepper, two ounces of long pepper, a quarter of an 
ounce of cayenne pods, boU these in the vinegar in a 
covered vessel, then pour them hot upon the lemons. 
The spices have a much stronger flavour if bruised in 
a mortar and tied up in a linen bag, but the vinegar 
is not 00 fine and clear. 

CATTLIPLOWEE. 

To be well trimmed, cut into small pieces, and 
thrown 'into brine, cold ; to be gradually boiled up, 
when the vegetable must be removed and drained on 
a cloth before the fire for some hours. When quite 
dry placed in the jar and covered with prepared 
vinegar. 

BEET. 

BoU beet-roots tender, pare and slice them j boil 
vinegar with mace, cloves, and peppercorns ^ pour 
this over boiling, and bottle, keei^va^ ^o^^-^ ^ior^^^* 
Sent to table cold, with cheefie. 
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TO FICKLE BSANS OB GHEBEIIKS. 

Make a briue strong enough to bear an egg, let tl 
vegetables remain in it a week, every other day boilir 
up the same liquor. Dry the vegetables after thi 
and pour upon them in the jars vinegar boiling ho 
well flavoured with whole pepper and ginger. 

During the pickling season save all refuse spit 
and vinegar to the last, then put it together by tl 
fireside for a few davs, keeping hot, adding any exti 
flavor, when strainea off, that you may fancy, such t 
tomatoes, Worcester, Beading, Harvey sauces, &c, 
bottle and keep it for immediate use for hashes, &i 
Tarragon vinegar makes a nice change. 

SLICED CUCFHBEB AND ONION. 

Slice the vegetables and sprinkle salt over them fc 
a few hours, mrain them diy, put them in layers in 
bottle ; cover over with cold prepared vinegar, cor 
it down tight. 

LEHON FICEXE. 

Squeeze out the principal juice from a lemon, fill : 
with salt and rub the rind with salt j put it into a pir 
jar, and tie it down close. Stand it in the chimne 
comer for a fortnight. Boil one pint of vinegs 
with mace, cloves, ginger, and white pepper, and por 
it boiling hot over the lemon. Let it stand anothc 
fortnight, strain it, and add a little piece of fresh pee 
Bottle for use. 

DBTINa HEBBS. 

Gather when they begin to bloom and are dry 
remove all the withered leaves and pieces j la 
them on blotting paper in the sun or before the fii 
to dry quickly and thorouglily. Powder, and bott] 
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MISCELLANEOUS REOEIPtfil 



COCOA MADE WITS KZB8* 

Fluoe the nibs in an oyen till they are waim 
througli; then pound them gently. Boil ilb. in 
three pints of water until i^uoed to 2^ ; then 
strain. 

OO^FXB rOS TWXLYB. 

ilb. coffee (or fib. if required stronger^ stirred 
into three quarts of boiling water ; let it boil up two 
minutes and simmer fire j then dcuh in a cup of 
cold water ; remove it to the side of the fire ; let 
it stand quietly ten minutes, and pour off for use. 

TO FBT BBEAD CBUKB6. 

Bub stale bread through a cullender, and into the 
crumbs rub a little butter, pepper, and salt. Fi^t a 
little butter into the frying pan, and when quite hot 
throw in the bread crumbs, and stir them till they 
are of a light brown. 

WELSH BABBIT. 

Fill small tins, or a large one, with thin slices of 
cheese, a little salt, pepper, mustarid, and a teaspoonfid 
of beer ; put them m a Dutch oven till done, and 
brown. If the cheese is dry, a little piece of butter or 
more beer may be added. Send up dry toast to 
table. 

Or, 

Toast bread, and butter it ; sprinkle it over with 

pepper and salt, then grate — or thinly sUce — cheese 

upon it, and mustard; let it brown before the fire, 

or put it in the oven until the cheese is melted. 

Serve hot 

TO FICKLE BEEF. 

To twelve pounds takoouQ^xjaAvjJl vii^\sj&v 
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pound of sugar (coarse), two ounces powdered nitre, 
ten ounces of ground aUspice ; beat the salt fine, 
then rub the be^ thoroughly with the piolde every- 
day for a fortnight. A thin flank answers best for 
rolling. Before boiling, strew herbs over it, then roll 
it very tight, and boil slowly and long ; turn it. It 
shoidd be about the size of a Wiltshire cheese. 

TO OUBX BAOON AND HAHS. 

Ojte Side of Bacon, 

Three pounds of common salt, three-quarters of a 
pound 01 liay salt, three-quarters of a pound of salt- 
petre, one pound of coarse moist sugar. 

For each Ham, 

One poimd of common salt, one pound of moist 
sugar, two ounces of saltpetre, two ounces of bay salt, 
two ounces of pepper (ground). 

A Sam of IS or 20 j^ounds. 

One and a half pound of salt, two ounces of salt- 
petre, one ounce of black pepper. Bub the ham by 
the fire, let it lie four days, turning it every other day ; 
then pour over one and a half pound of treacle ; let it 
be in the pickle a month. 

For a first-rate mode of pickling a ham, see 
Household Hints, page 71. 

Hams should be hung in a dry, cool place, away 
from the heat of the fi^. They should be sewn up 
in paper or linen bags. Some people whitewash 
them. Before cooking, hams and tongues should 
always be soaked some hours in cold water. It 
improves the quality by putting some fat or dripping 
into the water m which a tongue is boiled. Hams, 
especially fresh cured, are more juicy when baked — 
covered over with flour-and-water paste, all black 
pieces being removed by trimming before hand. The 
fat, when cold, skimmed off after cooking is useful 
for pastry or frying. 
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TO BTEW BBISKST OF BtiS7. 

Take six, eighty or ten pounds of bee^ bind it up 
tightly, lay it in a fttewpan with one quart of water ; let 
it simmer gently four or fiye hours ; skim it thoroughly, 
when add salt, pepper, an onion cut up, or small oneiy 
carrots and turnips cut in squares, a bimoh of 
parsley and thyme, eight cloves, a little whole allspice, 
two ounces of fresh butter rolled in flour, half a 
gill of catsup, and a little cayenne. When ready, 
garnish with carrots, and add a few capers if liked. 

SHAPE OP HABBISD BEBP. 

(Very mcefor Brealeffui,) 

Wash half an ox cheek two or three times in salt 
water ; stew it in the oven with just enough water to 
cover it, and a buneh of sweet herbs, for four hours. 
Strain the liquor off, let it stand tiU - next day, and 
remove the fat from the jelly ; cut the meat in small 
pieces, season with salt, cayenne, mace, and a dessert 
spoon of Harvey's sauce. Stew the meat and jelly 
together till well united, and pour it into moulds. 
Q)o be turned out for use when cold. If the fiit sad 
lean are a Uttla arranged before the liquor is poured 
in, it looks better. 

Where an OT^ is large enough, stews can be done 
in a covered ^ better than over the fisas tb^ 
require less watching, as they cannot bum if the oven 
is not too hot. 

A PIBH, SOXBmCSS OAIAED "OLITXS." 

Take a slice of any meat, egged, and a layer of 
Ibroemeat ; roll it up and tie it ; gently bofl it for an 
hour in a little stock, with bacon, at the bottom of the 
stewpan ; then take out the roll and dry it from fiit. 
Pour a sharp sauce over when served. 

BISSOLES. 

Chop the meat and &t very fiiM^^ iViss^. ^^ % 
handfiu oi chopped ]^mWfy^ «sa^ V>\a ^^^^'f)!^ ~^ 



76 



boiled before flopping } iUvour with pepper, salt, 
cayenne, anchovy, and a large spoonful of bread 
cnunbsi mix all well together. Put it into the 
firjring-pan, beat up an e^ and stir it into the mixture 
oyer the fire for ten mmutes, then turn it into a 
basin. When required for use, make up into batla, 
with flour, white of eg|;, and bread crumbs. "Frj 
them in dripping until nicely browned $ then remove 
on to a hot dish, and make the gravy to be poured 
on thus : — dredge flour into the pan, with pepper, 
salt, a little sauce, and a small piece of butter ; stir 
well, and hoU up. 

▲ DISK VOB A 83ULL PAHIIiY. 

A slice off a fillet of veal, or a breast of veal 
boned and beaten ; brush it over with eg^, sprinkle 
pepper and salt over it; place upon it ham or 
bacon, with a layer of forcemeat ; roU it up, roast it, 
baste and brown it. 

8TEAK H>B A SHALL DIVirEB. 

Have a good rump steak, lay it flat, sprinkle over it 
some finel^«ohopped onions, pepper, sal^ and flour $ 
roll it up tightly and in good 8na|>e, tie it round. 
Make a stewpan hot, put into it a pieoe of butter the 
size of a walnut, turn it round the pan till meU«d $ 
then lay the steak in, cover it up, and it will require 
four or five hours stewing, frMuently looking and 
tuminff it over $ it must not stick to the pan. Serve 
with the gravy. 

FABTBn>GE PIB. 

Season the insides of four partridges with pepper, 
salt, chopped parsley, thyme, and muii^rooms ; smge 
them ; put a beefsteak — cut in pieces-^at the bottom 
of the dish, then the birds, and ffll up with half a 
pint of good stock ; puff paste round the rim of the 
dish, cover it over with crust, hruah. over with an egg ; 
bake an hour. 

Two or three layers of writing uap^ should be put 
pn?r the crust ofpioB to prevent o\unmig« 
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FABTBIoeE FIE — TO BS SATEN GOLD. 

Bone the birds, and stuff them with good foroemattt 
like veal ; lay a few slices of veal at the bottom of the 
pie, then a lAyer of forcemeat, then the birds ; place 
slices of bacon H>Ter the birds, coyer the pie^ and rake 
slowlj. Make grayy from the bones and gibletfl, 
some thin slices of ham at the bottom of md pan^ 
thyme, parsley, mace, shalots ; put in half a pint of 
stock ; slowly simmer for half an hour, th^ add 
three quarts more stock, and boil for two hours. 
Strain it off and reduce the liquid to one quart till 
nearly glaze ; add some wine i let the pie stand till 
cool, then add the gravy, and leave the pie tmcut till 
next day. 

FIGEOK FIE. 

Put inside each bird a little butt^er, powdered wiili 
cayenne and mace, or cut the birds in hal^ as more 
convenient for carving — sprinkling them with the 
above. Cut a tender rump steak in pieces suitable 
for serving, and lay at the bottom of the diah with 
the birds above ; fill with well-seasoned gravy and 
egg balls. Leave a hole in the centre of the crust 
for the steam to escape, as in meat pies, or frequently 
a fermentation occurs which disagrees. The feet, 
scalded ond cleaned, are stood up in the centre of 
the crust. Yolk of egg, beaten, is put over the crust 
before baking with a paste brush. Have additional 
hot gravy re^l^ to p6ur through a funnel into the 
pie before servmg. 

CHICKEN FIB 

Is either made with the joints carved up as for 
table, or the chickens boned and then cut up. In 
either case the meat must be seasoned by rubbing 
over it a mixture of salt, cayenne, mustard, ana 
powdered mace ; place sausage meat or minced ham 
AR a variety among the pieces, with some egg balls or 
plain hard-boiled eggs. P\A \q«ii\«t VD^^Cwb^Mfifiw^^^ 
white stock, yolk the cruat o\et^ wv<\%wnOBfiN.'2Pt <i^»^^ 
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Babbits lure equally good. Add gpwvT, if required, 
tbxougli the hole in tl^ centre, with a ninneL 

FOB BAISED PIES 

Sake a lump of paste the size of th^ pie reqniredi 
mould it the shape of a sugar loa^ set it up and flatten 
tiie sides with the pahns of the hands, then press the 
point down halfway, and then with the knucklee 
hollow out the inside, keeping the outer walls of equal 
thickness. You will thus have a hollow circular pie j 
fill it, roll out the coyer, egg the edges and press them 
together — ^leaving a hole in the centre ; ornament thi 
pie with cut out leaves of pastry, &c. ; brush beaten 
yolk of egg over it, and bake two or three hours ii 
small, four or five if large, in a well heated oven. 
Of course a pie of an oval form can thus be made. 
If the crust of a raised pie is not to be eaten, it is only 
made with a little lard dissolved in boiling water and 
made with flour into a paste, smooth and mm. Boned 
game, slices of meat, or fish made savoury with foroe< 
meat, eg^ balls, and savoury jelly, can be made into 
raised pies. 

Melton Mowbray pies are usually from pork, madi 
savoury, or veal and ham, or chicken and ham. The 
crust is made with one pound of flour, four ouncefl 
of lard, and two ounces of butter, mixed wi<^ boiling 
water. 

TO rSB rP TEE BEMlTAirTS OT A HAH OB 

TOKaiTE. 

Mince fine, add mustard, and a very small piece o1 
butter. Serve it up hot on toast. 

Bemnants of ham, bacon, or tongue, chopped 
•mall, and sprinkled with the bread orumbt 
over veal cutlets ; or good, potted with a litUc 
butter. 

BEEP FOB GBATIKa. 

(Ter^ useful to keep readif prepared,) 

Buy fiismboi^ beef, ready for cookmf^*, «t«aTx 
terj slowly a small pieoe of it, \w^ 1\\«*. wv 
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the tmcooke^l part in rather a dry place. 0rate 
when wanted. 

SPIOED BEEF FOB BBEAX7AST. 

Fickle a thinflank of beef by rubbing it thoroughly 
with salt, mixed spice, and plenty of ground pepper, for 
a fortnight. Boil it slowly and long ; take out the 
bones, roll it very tight, unnl quite cold ; then remove 
the tape and skewers, trim off the outsides, and it 
will keep good a yery long time. 

The ends of the ribs of beef make a little break&st 
dish. Well rub sugar, salt, and pepper on them for 
two or three days ; well boil, and ^w out the bonee \ 
press until cold. 

TO COOK A CHOP. 

Pepper and salt it, cook it in the steak-holder, 
turning it about six thnes to keep the grayy in ; put 
a morsel of butter, and a piece of moist sugar, over it 
just before finishing. 

TO STEW SIXASS. 

Slice onions, and fry them with the steak ; put 
them in a stewpan, ana pour a Uttle boiling water 
over them; braid a piece of butter with flour to 
thicken it; pour a uttle of the grayy into it, 
mixing gradually till quite smooth and thin ; then 
put it into the stewpan, gently simmer for an hour, 
stirring it occasionally ; add a little cayenne, sall^ 
and catsup, with a httle colouring, if not brown 
enough without. Instead of onion, for a change, 
sometimes send to table with carrot and turnip in 
balls or slices ; pickled gherkins or French beans, 
stewed with the grayy, and sent to table, add an 
agreeable acid, and look well. 

TO MAKE BSEAB FOB A SHALL FAMILT. 

Seven pounds of flour, salt cellar of salt, three pints 
of lukewarm water« Stir ia, "vivtliowjt) \)»sA^ ^^aK» ^ 
the water, and two tablespooiv^ oi 'Ni^to.^ ^^\»r»Sw 
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them, stir in gradually the remaininff wat^, leave it to 
rise two or three hours. Out op dough to siase of 
pan, work up with flour, warm the pan, and put in 
to bake. 

Coarse redware pans are yery good to bake bread 
in. 

FOB BAsnra bbbad. 

Put a bread-cake to set on the lower shelf of the 
oven twen^ minutes, and then half an hour on the 
top one ; then turn it about for ten minutes, and it 
wm be done. A large loaf will require half an hour 
on the lower shel^ and one hour on the top one. 

CI7BBY. 

Cut a few onions very small, fiy them in a sauce- 
pan with two dessert spoonsful of curry powder and 
some butter. After being well mixed in the pan 
add the ingredient meat or otherwise, cut up into 
small pieces, with a little gravy previously prepared. 
Prevent burning by stirring, and when partially 
done add more gravy, and boil till finished j stir in 
some lemon juice. The secret of good ciury con- 
sists in hoiUfiff the curry instead of stewing it, as is 
generally done in England. Curry is generally 
improved when warmed up afresh. Too much of 
either meat or vegetable will spoil any curry. One 
sole filleted makes a good curry for two people, 
Ourry is always sent to table with a rice wall round 
it. Soak the rice well in cold water, add a Uttle 
salt, and put it on to boil ; when boiling, add some 
lemon jmce ; when tender strain it through a cul- 
lender, shake it, and turn it out lightly, then build 
the wall, covering it with a napkin to diy. 

A HABICOT 07 MUTTOK. 

Out a neck of mutton into cutlets, put them into 
a buttered saucepan, brown and turn themj take 
tbem out, put them into a stewpon, laymg them 
round the bottom ; pour upon t\ieia «k\>ov\t \v«»\S- 



81 



a-pint of good stodL ; oorer tliem with white paper, 
and let them gimmer for two hours. Place them in 
the dish — bones towards the middle — skim the 
liquor, add to it any sauce preferred, and pour it in 
the dish. If vegetables are preferred, it makes a 
change by adding carrots and turnips boiled and cut 
up into sliapes. Onions can also be added. When 
required to be yery nice, make Haricot sauce. 
Scoop turnips, carrots, and small onions, boil them 
quite down, and make them into a sauce with stock. 
Put the caiTots on to boil a quarter of an hour before 
the other vegetables. 

EOa BALLS FOB FIES— MOCK TUBTLE. 

Boil the eggs hard, and then put them in cold 
water; take out the yolks and pound them fine in 
a mortar ; wet them with a raw yolk, add white 
pepp^ and salt-, dry them with flour and roll thtm 
into little balls. BoU them in stock a few minutes 
before putting into pie. 

AIJCHOVY TOAST. 

Cut thin toast and firy it in clarified butter ; wash 
the anchovies, pound them in a mortar vdth a little 
fresh butter; spread this paste on the toast, with 
a piece or two of anchovy washed and cut in quarters. 

POTTED MTSHBOOMS. 

Bub the mushrooms with flannel dipped in salt, 
wipe them dry, stew 1 quart in 3 ozs. of butter whicSi 
haribeen dissolved in an iron saucepan, shaken and • 
beginning to brown ; simmer them three or four 
minutes, shaking the pan to prevent burning ; add 
cayenne and powdered mace, stow them till tender, 
then turn them on to a fttraMvw, wadt'NsVkRpa. ^^S^-'^NWi 
them into a potting diaYi, co^crov^ Vs. ""w^Ssv ^^w^wt 
£rBt, then suet. If done late \xvV)aft wwa«ii.%sA.>g^ 
in A oool place they ir^'kee^ wrq«wJL^^^3». 
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STEWSP HTTfiHBOOHS. 

Peel mushrooms rery thin and pnt into wat«p with 
the juice of a lemon. Melt a piece of butter in a 
stew pan, put in the mushrooms with a little pepper 
and salt, set them over the fire about a quarter of an 
hour to do very slowly, then add a little white or 
brown gravy. 

A SUBSTirVTE FOB BOGS. 

In 1 pint water dissolve 1 oz. carbonate of ammonia 
and 1 oz. carbonate of soda. Bottle and closelif cork. 
For 1 pint pudding basin use 1 dessert spoonfiil of 
this fluid. 



BUTTERED EG0S. 

A Ifice Supper JDish, 

) To every egg a tablespoon of nulk. When six em 

form the dish, put in a lump of butter the size of a 

< walnut, the millc and butter to be made hot together 

in a pan, the eggs to be beaten up and added to the 
hot milk and butter, constantly stirred over a slow 
fire till they thicken. If doing too quickly, remove 
the pan from the fire ; still stir imtil sent to table. To 
be sent up on toast. 

TO FICKLE EGI^S FOB WIKTEB TTSE. 

CJars of 150 in each^ large part downwards.) 

Mix lime with water to the thickness of cream and 
two handsfiill of salt ; pour it upon the eggs till the 
jars are full. At the end of a week or two fill up 
, with water if requisite. * 

I' 

I POACHED EGOS. 

Put salt and a little vinegar in the water, when it 

/ boils remove it from the fire, break tYie e^^ft\3a.,C!«v« 

the stewpan, and they will be doncve m a\>o\A VSostw 

Joiauiies, Take them up with a aUce, txisa ott ^ 

^^^gged edgeB, and serve on toaat or ou mmofe^'^a** 
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FBIED EGOS. 

Put butter or lard, or drippiug clarified, into a 
firjingpan ; when hot, break the eggs one at a time ; 
put on it a little pepper and salt, turn it to brown. 
Eggs ought to be new, fried a nice brown but not 
hfurd, 

BOILED HGtOtS, 

When the water boils take the saucepan from the 
fire, and put in the eggs. Four or five minutes will do 
them. CHie white is never hard, 

POBE CT7TLETS AND KjLSHSD POTATOES. 

Cut the cutlets from the neck or loin, if from the 
former scrape the bone and cutoff the rind and part 
of the fat; put them on the gridiron, season with 
pepper and salt. Put the potatoes in the middle, the 
cutlets roimd. 

TO BBOIL LEaS OF TUBEET, &0. — No. 1. 

Part the legs, score them, pepper and salt them ; 
put a little oiled butter in a tart pan, lay the legs in ; 
put them in the oven to warm through, then on the 
gridiron to brown. 

TO BBOIL LEaS OP TUBSE7 — No. 2. 

One teaspoon of salt, two of pepper, two of mus- 
tard, a little oil and cayenne. Score the meat, put 
the seasoning in the scores, and then a paste all over 
it. Broil the joint ; when done, rub butter over it on 
the dish. Serve very hot. 

CHICKEN PANADA. 

Boil a chicken in a '\it^<b "^ers ^gyA ^Sy;^*. 'osi^ 

tender; when done taVe \\, xr^^^sSv^'^ >s«s»8^-|^^ 

legs, mincing the meat aad ^o\xx\disk%S^\^;2»»^^=s<«^ 

in the mean tim©\)o\i t\ie\>CKi<a^'^^^^^^^\\X 

the finely pounded me«lt m ^>i^»to' -ssiSa'^^^v^ 
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lamb's hkad and pbt — No. 2. 

Prepare the head and tongue as in No. 1, boil the 
head and liver, minoe it up with stock, lemon juioe, 
pepper, salt, and a little sugar. Serve with rolls of 
med bacon round the dish. 

Sheep's head is a very nice dish for a change. Put 
it in a covered pan, and when it boils keep it simmer- 
ing for two hours. 

LAHB CITTLETS AXD SPINACH. 

The cutlets are cut from the loin, the spinach put 
on the dish first, and the cutlets round the side. 

ICUTTON CUTLETS Aim MUSHBOOMS. 

Cut the cutlets from the fat end of the neck or the 
loin, thicker than for broiling ; trim them and scrape 
the bone clean, cut it short an inch from the meat^ 
crumb and egg them. Put the boiled mushrooms 
in the centre of the dish and the cutlets round. 

BWEBTBBEA]}. 

Parboil it ten minutes if small, fifteen if laree ; 
then egg and bread crumbs over it and finish it beK>re 
the fire. 

SAEBIT FBICASSEE, 

With Mushrooms, Onions, or Plain. 

Cut it up, put it on the fire in cold water ; when 
it comes to boil take it up and wash it in several 
waters, take the second slon ofi* and trim any ragged 
pieces. 

Put about 2 oz. butter into a stewpan, a slice of 

ham, and some mushrooms ; squeeze a lemon in and 

put paper over the top, set it to simmer for half an 

hour; then skim the butter from the liquor and put 

j'i in a stew pan over the fire, gently throwing in a 

table spoon of flour, then add t\ie \iqvvoT itoxft. ^i>Rfc 

rabbits and mushrooms, "witha "ViU\e a\o<^«siA.cte«sQ.« 

/^ it boil a few minutes, stirrmg it i\ie^\iaft\ ^Xxwi!^ 

^^ and put it to tlie rabbit and tiWis^aooTQft^^xJt 
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pepper, aalt, and a little sugar. Place the rabbit first 
and nrashrooms oyer. Instead of mushrooms, for a 
ehange, use onions. Feel a dozen and put them on 
to hoilf then pour off the hot and put more oold 
water till thej boil, then throw them into oold ^-ater ; 
remore the outaides and set diem on to boil till tender. 
When done, press the water firom them and rub 
them through a sieve. Put them into a stew pan 
witii 2 OK. butter, table spoon of flour, a little salt, 
half pint milk or cream ; set the pan on the fire and 
•tibr till it boils. Take up the rabbits, dry them on a 
eik>th, brown the &t, pour sauce over. 

BABBIT AKD ONIONS. 

Prepare two rabbits as for fricassee, put them in a 
stew pan with half pint of stock, as many pieces of 
ham as there are of rabbit, 24 small onions ; cover it 
with pi^er, simmer for one hour. Put the rabbit on 
a dish, udm the fit off the liquor, add cayenne, lemon, 
cream; pour over the rabbit with the onions. 

A BATTER TO "FRY TBIFE IN. 

Break four eggs in a basin, beat them well up with 
a spocm, mix them smoothly with three or four 
spoonsful of flour and half pint of milk gradually ^ 
add a little pepper and salt. Put some lard into a 
pan, make it quite hot, then put in the tripe, cut in 
neat square pieces, and fry it of a light brown. Lay 
it round the dish, with fried parsley in the middle. 

HASHED BEEF AND BBOILED BONES. 

Cut the meat frt>m the inside of the sirloin that has 
been cooked, into small pieces ; cut the bones into 
neat pieces, leaving meat upon them ; score, pepper, 
salt, and lay the bmies in a tart pan with a little oded 
butter over ; put them in the oven to warm, tbsoxsij^ 
and then on the gridiron to\sto^nv. 'SxsX.'Ccv^XreKi- 
nungs into a stewpan witYv iS^c^ cpkvotv^^ ^\is5^ 
vinegfur, and one pint stocV. "BoW *\X. ^ot «x^Vc!s«>. 
Btminaad skim. Put! oi.\>\x\X)et \tv\o ^^'ws^^'i?*^ 
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set it on the fire to melt i then put a tablespoon of 
flour, stir it for a minute or two, then add the 
liquor and keep stirring it until it boils, add a litUe 
ca^up, strain it through a hair siere and add the 
beef ; keep it hot by the fire, but not boil ; add pepper 
and salt if wanted. Dish it, and lay the broiled bones 
round. 

BBOILED FOWIA AlH) MVSHBOOIC SArCE. 

Cut a large fowl in quarters, spit it on a fine spit, 
and roast tOl three paits done, well basting' with 
butter. Take the fowl up, finish it on a gridiron, and 
season with salt and pepper. Put the mushrooms 
in a stew pan with a small piece of butter, pepper, 
salt, and a slice of lean ham ; stew tiiem gently for 
half an hour, then add a little thickened milk or 
cream, lemon juice, and a dust of sugar. Put the 
fowl on the dish and the mushrooms over. 

PiaEOKS BOASTED. 

Scald parsley and chop it, mix it with about 2 oz. 
cold butter, pepper and salt, and put it in the pigeons. 
Put them through the sides on a lark spit, roast 15 
minutes, basting well ; salt and flour before taking up. 
Put parsley and butter on the dish, then the pigeons. 

TO HAKE FntST-BATE CALF'S HEAD HASH. 

Boil half a calf s head that has been skinned until 
nearly done, take it from the bones and cut it in square 
pieces, sprinkle pepper, salt, fine herbs, mixed together 
— shake a few bread crumbs, and drop a little clarified 
butter, over it, put it in the oven a few jninutes to 
dissolve, then on the gridiron to colour. Make the 
sauce as follows : Put two ounces of butter into a 
stewp&n with chopped shalots, parsley, thyme, mar- 
Jonun, a little basil, chopped mushrooms, and chopped 
onions. Put a few very thin. BliceBoi\eaxi\\fiaa^«n^ 
the herbs, and a cupful oi stock ; let \\. %\mm«t %». 
*»^y / aUr in a littte flour — a\)Out a spooxdxjX m\ «. 
^^^ and add the stock ih& lieaA NTa» V>Vk^Vxv% ^*i« 
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till it boils, let it boil a few minutes, then strain 
through a fine sieve ; put it to the calTs head j boil 
all tom^ther a few minutes, add forcemeat and egg 
balb, lemon juice, cayenne and pepper. Seville orange 
Juice is a fine addition. The tongue to be cut up in 
pieces. 

A LSa OP FOBK BOASTED A LA MODE. 

Salt a leg four days, put it in boiling water, to boU 
for ten minutes, then skin it, spit it, and roast it 
two hours. Half an hour before it is done sliake on 
plenfy of bread crumbs, then baste with butter, and 
repeat this till it looks very nicely browned. Chop 
■age and onion very fine and boil it up in gravy and 
put aU in the dish. Apple sauce in boat. 

BEEF STEAK PIE, WITH OTSTEBS, 

Or to vary the flavour, sprinkle the steaks with 
pepper, salt, shalots, thyme, and parsley; put the 
steaKS over the fire for a few minutes in the pan, then 
put them to cool, put them in the pie and scrape all 
the herbs in. Bake an hour and a half. Add a little 
gravy through a funnel before serving. 

lamb's heabt and sweetbbeads. 

Put the sweetbreads in cold water till they boil, then 
remove and skin them ; put a httle £a>t bacon at the 
bottom of the stewpan, the sweetbreads on it, and a 
little stock ; cover with bacon and paper. Boast the 
hetatf place in the centre, with sweetbreads round. 

LTTEB AKD BACOK. 

Cut the liver in thin slices, then slices of baoon, 
fry the bacon first, then the liver in part of the fat 
from the baoon ; the liver wUl not &y crisi^g v£ doxNA iss. 
too much fat ; drain "botlvUveY axi^XswiCPCLSs^^^^x^* 
Empty the pan, then put \\\ a ^<» oi \i\*Xwt ^t^^ss^ 
m iloiir, witJi pex^pev, saVt, md\<mow\ ^^^^'^^si.^'K«v 
freJl as the gravv boils, axv(X^\v\ \V. o^^^ ^^ vc^^^' 
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HASHED aiTTTON OR PEE. 

Stew the bones ^dtli an onion, pepper, salt, flour, 
and water ; cut the meat in slices — ^peppered and 
salted ; strain the gravy, and warm, not boil, the meat 
up in it, serving with bread sippeta roimd the dish. 
Add any flavouring approved. 

Prepare both gravy and meat in the same way for 
a pie. 

BEEP KIDNEYS. 

Make an incision and scoop out a little firom the 
kidney, fill the place with forcemeat, stew in gravy 
or water for two hours with a Httle chopped shaiots ; 
pepper, salt, and lemon juice added when served. 

When two are cooked one can be thus treated, the 
other unstuffed and minced round. 

DITTO, PLAIN. 

Cut the kidneys in slices and soak them two hours 
in warm water, changing it tlnree or four times j dry 
Ihem on a doth, season with pepper and salt, and 
fry them of a nice brown. Serve any sauce with 
them ; or plain. Tlie follo^^Tug : Onions sliced, 
cut, and fried in clarified butter ; dried on a cloth 
and added to mustard, pepper, salt, and Seville 
orange juice (or lemon), mixed with gravy, makes a 
very ptdatable sauce with cutlets, hashes,' &c. 

COLLARED BEEF 

Is made from the flat ribs, boned, sprinkled with 
saltpetre and coarse brown sugar for two days. Then 
make 2 lbs. of salt quite hot in a frying pan and rub 
it well into the beef; let it lie in salt for ten days, 
wash it over with the pickle every second day and 
tuiTi j't About a week before it is boiled sprinkle 
some fine spice over it and p\xt YjayXeaxe* mVVkft 
pickle. Before boiling, beat ihe meat ioT fty© TcaroaXft* 
w^jYA a hoary cJeaver. Roll it up very tig\iV\:y vcv ti <^<A\v 
m^rted round. W)ien rery tendeT tiVe Vt \v\>^ ^rnxv^ 
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the cloth ends quite hard, and tie it tighter; then leave 
it to oool under a weight. 

2 oz. saltpetre, and 2 oz. sugar will suffice. 

BLADE BONE OP FOSE, 

Broiled or Soasted, 

Sprinkle two or three times over while cooking a 
mixture of finely chopped sage, pepper, and salt. 
Half an hoiur will cook it. Serve with mashed 
potatoes on the dish, the pork above. 

NECK OP YEAXi JUST) OYSTEB SArCE. 

Trim a neck of veal, put it on in cold water ; when 
it boils remove it into cold water again ; put the 
trimmings or odds and ends of meat into a stewpan 
with a few onions, bay leaves, thyme, parsley, mace, 
about 1 quart of common stock or water $ put the 
neck of veal in with a few slices of lemon on it, cover 
it with sUces of bacon, and white paper over. Set 
the stewpan to simmer for two hours, prepare the 
oysters as for sauce, take the veal up, dry it on a cloth 
mmi the fat, put it on a dish, pour over^the sauce' 
leaving the oysters on the veal. 

calves' feet. 

Dip the calves' feet in egg, then roll them in a 
mixture of bread crumbs, thyme, parsley, and 
chopped shalots, pepper and salt ; do them a second 
time with [egg and bread crumbs only ; fry them in 
lard a nice ught "brown, lay them round the dish 
with vegetable or sauce in the centre. 

HUNTEBS' BEEP. 

Take a piece of the under lift of \«fci^ ^Jwsv3^V0iQR^.^ 
lajr it in salt 24 hours, wit\i a B^T«^ii\^|»^^ ^^isto^RSccfe. 
Prepare a mixture of \ pint a\e, \\te. co««fc «*m^ *?\ 
treacle, 2 oz, mixed spice, c\o^ea,Tv\v\jcftfc^^ «c^^^»^^ 
ground jfine. Pour all t\\\» \i\>otv >2ft»>i^^ ^^ 
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socoud day, rubbing it well in ^d repeating tlio 
process of rubbing; and turning daily for a fortnight, 
when the beef will be ready to cook. To cook it, 
wajsh off the loose spice, roll and tape it ; put it in 
cold water and boil as slowly as possible for nearly 
four hours after it boils. Not to be out till cold. 

ox CHEEK. 

St«w ox cheek the same as brisket of beef ; take out 
the bones when done, trim it nicely and pour haricot 
sauce over it. 

PlOfi' FEET A^D EABS. 

Stew them in stock until tender, so that the bones 
will pull out of the feet without breaking the skin. 
Shred the ears very fine, dip the feet in egg, then in 
bread crumbs mixed with parsley, thyme, a little 
shalot, pepper and salt ; put a lit&e clarified butter 
in a pan, put the feet on it, and do them a nice light 
brown before the fire or in the oren. Put the shred 
ears on the centre of a dish, then the feet round as 
cutlets, 

ULBDINO. 

' Larding with bacon is usually done bytlie poulterer, 
but if a cook has larding pins she will soon become 
expert in using them. Larding has a pretty effisct, 
and gives a dehoate richness to the flavor of turkey, 
leveret^ guinea fowl, ca[K>n, sweetbread, shoulder of 
lamb, breast of veal, &c., &c. Larding closely with 
■ carrot instead of bacon is sometimes done to boiled 
joints. The efibct is good, but the trouble rather 
great. 

In sending up fowls to table, the tongue or cheek is 
now served between the fowls. 

When ribs of lamb are cooked separate from the 
shoulder, the latter being cut very small makes a 
very good dish another day, served up on spinach 
with lamb's fry, plainly cooked, roimd the dish. The 
riha, well basted, are sprinkled with powdered mint 
before sending to table, when cooked mthout the 
alioulder. This ia an excellent 6^Ttt. cold. 
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PATllES* 



cmcKss xsn HAir. 

Three parts minced chicken, one part xninoed ham, 
moisten with a little stock, add pepper^ salt, a little 
leinon, a few drops of shalot vinegar, and a Uttlc 
sugar. Fill the crust. 

LOBSTEB PATTIES. 

Mince the lobster, add a little cream, anchory, 
lemon juice, and a rery^ little sugar. 

Mutton, Beef or Teal, miuced up similarly to the 
above, with different flavouring, make a nice variety. 

THB CBtJBT TOB FATTIES 

Should be a q\iart^ of an inch thick, cut with Cutters $ 

gut them on a baking tin, brush them over with a 
ttle yolk of egg and water, then take a cutt^ three 
sizes smiUler and cut out the middle about half way 
down. Bake them in a quick oven for a few minutes, 
guard them with paper over the top if the oven is 
fierce; when done take off the top, scoop out the 
soft paste inside and place them on paper to dry ; a 
few minutes before serving, fill them. 
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milk, 2 tablespoons of sugar, 4 eggs, a little salt and 
spice, about i lb. of flour. Boil four hours. 

PLUM PUDDING, BAKED — (common.J 

i lb. of plums (stoned), i lb. of suet, f lb, of 
flour, 8 eggs, sugar, salt, and ginger ; moisten with 
milk. Bake gently three hours. 

Less flour, or bread crumbs instead of flour, 
mixed spice, candied peel, lemon peel, wine or brandy 
enrich the above puddings if requiredi Fewer eggs 
will do for common puddings. 

BPONGtE PUDDINa. 

f lb. of flour, ^ lb. of suet, made into a crust ; add 
3 tablespoons of treacle ; thoroughly mix this by 
beating, then add li teaspoonful of soda carbonate, 
dissolved in a httle warm water, and this also 
thoroughly amalgamate. Tie the pudding in a cloth, 
and boU two hours and a half. 

TEEAOLB PLUM PUDDDTG. 

i lb. of treacle, i lb of plums, i lb. of currants, 
6 oz. of suet, 6 oz. of flour, 2 oz. sugar, 1 teacup of 
milk, grated lemon peel, and mixed spice. Boil four 
hours. 

GBOUND-EIOE PUDDING. 

1 pint of new milk to a i lb. of ground rice, i lb. 
or i lb. of butter, ^ lb. of sugar, i lb. of currants, a 
little nutmeg, brandy, and 4 or 6 eggs. Boil the 
rice and milk ; when it thickens, stir in the butter 
tiU it boils. Turn it into a pan j add the currants, 
sugar, and nutmeg. "When quite cold, add the 
brandy and eggs. Butter the dish in which it is 
baked. This will make two small puddings. Bake 
three-quarters of an hour. Maccaroni or vermicelli 
made in the same way, only without currants. 

PLAIN SUET PUDDING. 

2 tablespoouB of finely-chopped mutton suet, 
■^ ^fffff » little nutmeg, 3 tablespoouB oi ^o>xt^ vyxA^ 
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little Bait; mix well together with i pint of 
milk. Boil in a basin throe-quarters of an hour, 
putting it in when the water boils. 

BATTEB PUDDING, WITH PBTTIT. 

Make a thin batter with 2 e^ffs, 2 tablespoons of 
flour, a little lemon peel and milk. Well batter the 
dish. Cut apples into quarters, sweeten, uid place in 
the dish, pouring the batter upon them. Baike^ turn 
out, and serve with sweet sauce. Damsons, plumS| 
&c., are equally good. • 

BAKED BBSAD FUDDIKa. 

Soak pieces of bread that are left in boiling milk, 
covering over the basin ; weight of bread, ^ lb. f 
milk, about 1 pint. When thoroughly soaked, beat 
it well up ; add a i lb. of currants, 1 beaten egg, a 
' little salt, grated lemon peel or almond essence; 
sweeten to taste, pour into a buttered dish, and bake. 

PIG PTTDDING. 

i oz. of figs, chopped yery fine, 6 oz. of bread 
crumbs, 6 oz. of suet, 6 oz. of sugar, 1 egg* 1 teacup 
of milk, and a little nutmeg. Boil in a shiB^ three 
hours. Serve with sweet sauce. 

CABBOT PUDDIKG. 

5 tablespoons of flour, 1 ditto of moist sugar, 4 oz. 
of suet, 2 small carrots, boiled and grated, and i lb. 
of currants ; all well mixed togeuer, and boiled 
&om three to four hours. Serve with sweet sauce. 

PUDDI^aS TO BB ESPT BEADY POB TSE. 

Buy cup sponge cakes, and keep them in a tin. 
When required for use, pour a littla "w^tsst q\\.SSg&sgd^ 
to Bo&k ; put them in cups, and. \.\b ^iVkSsca. a^«t ^'S^^^ 
cloth ; put them in cold waler xmqJoIVV.^o'^x C^^*^ 

thorougbly done, serve tlioia m «b ^Mj!a.^«>5»- ^^^ 

9»uoe, 

1B% 
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BLA.CXPOOL PUDDINCJ. 

Any firuit pudding, made with a suet crust, as for 
boiling. Instead of putting the basin into water, 
put it in the oven and bake it, but no cloth over. 

BEDFOBD PUDDINa. 

Pour a pint of boiling milk upon i lb. flour, stirring 
it the while j let it stand till cold, then rub it through 
a cullender ; beat 3 e^ss and add to the above. 
Butter a mould that will just hold it, and boil one 
hour. Serve with jam or jelly and sweet sauce 
flavoiured with almond. 

HASTY TTTDBTSa. 

Boil milk over a clear fire, take it off and keep 
putting in flour with one hand and stirring with the 
other tUl it becomes quite thick ; then boil it up a ^ 
few minutes, pour it into a dish, and garnish witti 
little pieces of butter. May be eaten with treacle or 
sugar. 

BICE PUDDING. 

Tea cup of rice, half ditto of beef suet, tea cup of 
sugar, tea cup of currants, and 1 quart of milk. 

BOILED BICE PUDDING. 

1 tea cup of rice, li pint of milk, boiled till soften- 
ing ; when cold add a beaten egg, a small piece of 
butter, sugar, and flavouring, or not, as required. 
Put it in a buttered mould, boil it four hours, and 
serve with sweet sauce. 

POB A TABIETY, 

Prepare the mould with flour and butter braided, 
on this place opened and stoned raisins at regular 
intervahj the outside of the plum next the movld j 
£JJ in with the above. 

^ ^ggf 6 0Z8. of bread crumbs, ft oza. o^ avweV, ^ ox. 
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of flour, 1 teaspoonful of ginger ; mix with 8 oz. of 
treacle. Soil one hour in a buttered mould. 

BELMONT PUDDINa. 

Slices of bread moistened slightly, spread with jam, 
laid at the bottom of a buttered mould till about half 
full and filled up with custard. Boiled and turned 
out for table. 

Custard for this or any other pudding is made by 
beating 2 eggs and mixing them with a pint of new 
milk sweetened and flayored. (3 eggs richer.) 

CUEKiNT DtnOLINOS. 

3 oz. of currants, clean and dry, i lb. of suet finely 
chopped, i lb. of flour, a httle nutmeg, ginger, 1 
tablespoon of sugar, and a pinch of salt j mix with 
about i pint of milk or water. They cannot boil too 
long. 

The aboTc, made rather stiffer, rolled and tied in 
a cloth, makes a good pudding. 

BAKED TEEACLE PUDDINa. 

A crust of dripping or suet, placed in a Yorkshire 
pudding pan, spread over with treacle, and an upper 
layer of crust, the ends all well lapped oyer and 
baked. 

BOILED TBEACLE PUDDING — No. 1. 

A crust of suet and flour as for a jam pudding, 
rolled out and treacle spread over it. 

BOILED TEEACLE PUDDING— No. 2. 

Place a crust round a basin as for apple pudding, 
put in a little treacle, then a layer of crust, then 
treacle, and so on till the basin is filled j turn the 
top crust over and boil. Tlie treacle^ b^ t^* "scA»»as^ 
does not escape. 

COMMON BA^'ED "BXC^ -e-CD^^^^- 

-BoiJ rice in milk tiH so^ A«^^^^^ "^^^^ ^"^""^ \o\sssr«x 
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star in a little piece of butter, sweeten it, reduce it to 
the required consistence by milk, butter the didli, 
pour it in, grate nutmeg orer the top, and bake it. 
To flavour it, boil bay I^tcs in milk. Two or three 
tablespoons of rice to a quart of milk. 

BICE BALLS. 

Pour 1 quart of new milk oyer 7 oz. of dry, clean 
rice, let it gently cook by the side of the fire, skim- 
ming it sometimes ; when getting soft add 5 oz. of 
sugar, 6 bitter almonds, pounded, and a little lemon 
peel. When the rice is thoroughly done spread it on 
a dish till cold, removing the peeL Make the rice 
into balls, egg and bread-crumb them ; fry them in 
butter a light brown. Put them to drain on blotting 
paper or a sieve before the fire, and send to table • 
built up. A little cream will enrich them ; and for 
a varie^ scoop out a little rice, fill with jam, cover 
again with the rice and then fry. 

PLAIN HABD DTTHPLING6. 

Flour, water, salt, and ginger, mixed and rolled 
into shape, put into boiling water, which must be 
kept l>oiIing till done ; twenty minutes will do them 
exactly. They must be in a large saucepan. A little 
carbonate of soda added to the water when making 
will make them rise, but must not be mixed till the 
last thing. 

ALMOm) OHBESECASBB. 

i lb. of sweet almonds, finely powdered, i lb. of 
powdered loaf sugar, and the white of 1 egg beaten 
to a froth. To be put in a crust. 

PLAIN CHEESECAKES. 

1 quart milk curds, turned by rennet, alum, or 
vinegars a^d 2 oz. of butter, ^ pm\. oi Toa&L^^cXka 
of two eggs well beaten, sugar aivOL-aotaaie^', mvk^ 
together in a mortar, adding tYieTcnVk ^M!A\\»J^^ , ^iJs^^ti 
<^iirrant9. 
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APPIB PEE. 

To give a nice flavour to the pie, boil a few cloves 
and a little cinnamon in water ia which the apple 
peels have been boiled, with a piece of lemon 
peel J strain it, sweeten, and add lemon juice imtil 
the flavour is good. Put it to the £rait before 
baking. 

Apple tart is very nice made with half apples and 
half barberries, as an open tart. 

BICE AKD APPLES. 

Soak rice in water, then put it on to boil in milk, 
with cinnamon aild lemon peel, till nearly dry ; take 
it ofi*, and when cold raise a rim round the dish 
about three inches high ; egg the dish and the rim 
to make it stick. Fill it well up with apple that 
has been cored, and stewed with sugar and lemon 
juice ; beat up white of egg ; put it over the apple ; 
sift sugar over the egg, and put it in the oven to 
brown. 

COMMON PASTE FOB PAMUT PIES. 

li lb. of flour, break in ^ lb. of butter or lard, wet 
it, work it up, and roll out twice. 

TABT PASTE, OB SHOBT PASTE. 

To 1 lb. of flour rub in a i lb. of butter ; wet it 
with water and 2 eggs ; work it up to the proper 
stifihess, and roll it for use. Add about 2 table- 
spoons of sugar when for tarts. Without sugar it is 
fit for meat puddings, dumplings, &c. 

BEST PTJPP PASTE. 

Take f lb. of flour and an egg, and wet it with 
water to make it up rather stiff"; work it well with 
the hand until it becomes pliable, so that it wiU 
draw in strings ; then work 1 lb. of butter into it 
till it becomes tough. •, xoW t\vG ^«i»\ft Q^o^^*^5K^^^ ^a^ 
fold it up even : do this t\«je© \:\ICLe^,^«i^»sK.^^^>»^^ 
This paste ia used for taxtieta, e^xxvaSV^^^-s^ ^^sssn^^k^^^ 
and meat pies. Meat pVea bVioxJJl'QlXs^ e>^%^^* 
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CtBEEK APBICOT TAST. 

Scald the apricots in a little water and sugar ; line 
the tart pan with paste ; put in the apricots, but not 
the syrup j cover it in ; do it over with the white of 
egg and sifted sugar. When baked, turn it out on 
to the dish to be served j then put the syrup into 
the tart. 

BHUBABB TABT. 

String and cut the rhubarb in small pieces ; grate 
a lemon peel among it ; sprinkle sugar over the 
firuit, but no water. Manage the crust as for apricot 
tart. 

VEBY USEFUL LITTIE CAKES. 

1 lb. of flour, i lb. of moist sugar, i lb. of butter, 
8 eggs, 2 teaspoons of baking powder, a small cup of 
milk, currants and peel, and a few drops of lemon 
essence. Baked in Httle tins. 

COMMON SODA CAKE. 
Without eggs, 

2 lbs. of flour, \ lb. of butter, i lb. of sugar, \ lb. 
of currants j melt the butter and pour on the other 
ingredients ; then dissolve 1 teaspoonful of soda in 
1 pint of new milk, mix all thoroughly together, and 
bake directly. 

STEWED BHUBABB. 

Cut rhubarb in long uniform slices, string it, lay 
it in a pie dish, with sugar and lemon peel strewed 
over it ; place it in a slow oven to bake, or place the 
dish in a fish kettle of water, and let it boil till done ; 
tiuTtt it out with the syrup into a glass dish. Serve 
with custard or cream. 

AU fruit is nice stewed in the same way, and more 
wholesome than with pastry. 

ESSENCE OF BENNET PBEFABED FOE JUNKET, 

Very good to eat with fruit, very wholesome, and 

quickly made. Sold in Is. bottles, by J. Rees, chemist, 

Totnes, Devon. Orders by post attended to, free 

carriage, with directions for use. Axi excellent aub- 

Btitiito for cxiBtardti and blancmange. 
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STBTTP. 

Break sugar into large lumps, put 1 lb. into half a 
pint of water to dissolve. Put it on the fire with the 
white of an egg well beatea ; let it boil up, check it 
with half a pint of cold water when ready to boil over. 
The second time it rises take it off the fire and set it 
by a quarter of an hour, then skim off the top and 
pour the syrup from the sediment. 

Fruite can be put in the above when required to 
be preserved in syrup. 

Barberries, tied in small bunches, put into syrup, 
and gradually heated; let it boil for five or six 
minutes, or till the berries have burst j place in jars, 
and when cold cover closely. Used for garnishing 
white shapes and puddings j or very nice in tarts, 
alone or with apple. 

Barberries, tied in small bunches and closely bottled 
up in strong brine, make a very pretty garnish for 
fish. 

TO PEESEETE PINE APPLE. 

Peel and sHce a pine an inch thick, sprinkle over 
it three-quarters of a poimd of pounded loaf suear, 
and let it stand for three days. Simmer it then: 
all together for twenty minutes, letting it come to a 
boil first. 

APPLE JELLY. 

Three quarts of golden pippins to one quart of cold 
water ; peel, slice, and remove pips, then boil, in the 
above proportions, till soft enough to go through a 
thin flannel bag, leaving it to drip all night. 

CTTEEANT JELLY. 

An easy and very successful mode of making this 
is to put the stripped fruit into a jar, place it in a 
saucepan of boiling water, let \t V>o\!l \^ ^3sNfe^x<«^Sa» 
thoroiighlj done, then strviVxv ^e^ i\\xv^^>>u^ -wjit^itfe^ 
«/. To everv pint add tVY-ee-o^m^VcCt^ ^"^ "^ ^'^^^'e. 
sugar, broken very smaW •, \»W ^cyc V^'SCvV^ ^^sv^ 
ekim, and the colour NVT;a.\ie\>ewx^^» 
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TO PBBSSBTB SSTULB OSAKGES. 

Cut thin shapes on the rind, but not deep ; put 
them in cold spring water, change it twice a day for 
two days. For six oranges put four and a half pounds 
of loaf sugar in three pints of water ; boil a few 
minutes and skim it. Tie the oranges separately in a 
muslin bag. Boil the oranges till tender in water, 
(which must be several times changed) about an hour 
and a half, drain them, then boil the oranges in the 
syrup half an hour. Put them and the syrup in a jar, 
and in a week's time boil them up again for another 
half hour. 

WINS SOITBS, DAMSONS, &C. 

Fill ajar with the fruit, and place over the fire in a 
pan of boiling water ; when the plums are tender, but 
not broken, remove. Make a syrup of one pound of 
iugar and one pint of water for every pound of fruit, 
boil, skim, and pour boiling hot over the firuit. Leave 
it five or six days, then re-boil the syrup, adding to 
each pint a quarter of a pound more sugar. Again 
pour it boiling over the firuit j let it stand a day before 
covering. 

FBBSEBYED SHUBABB. 
Squal to Chreengage, 

Six pounds of rhubarb, peeled, and cut into small 
strips, four pounds of sugar, two ounces of bitter 
ahnonds chopped fine, the juice of two lemons and 
rind of one. Boil for an hour and a half all together, 
being well stirred. 

The acid in rhubarb will not suit all constitutions. 

TO FBESEBTB DAMSONS. 

One poimd of moist sugar to three pounds of fruit. 

Sprinkle the sugar over layers of the fruit in a stone 

jar, covered j place it in a cool oven in the evening, 

and let it stand all night ; in the morning pour melted 

mutton Buet over the top of the iruii, wid owct with 

a bladder. 



lor 



10 Boms PRm. 

]^ bottles with firoit, cork down tightly, put them 
head downwards into a pan with cold water, and haj 
between ; leare them till the water boils, remove firom 
the fire, keep in tiU the water is cold ; keep them 
ahrajB head downwards. 

HASFBEBBY TIBBGAB. 

To 1 quart of froit add as much boiling vinegar as 
will cover it, and let it stand a day. Strain the juice, 
and to each pint add 1 lb. sugar. Boil it up for ten 
minutes. 

BBASDY CHXBBIES. 

Cut off the stalk of each aU but a little piece, drop 
it in a wide-mouth dry bottle; Found three-quarters 
of the weight of fruit in sugar or white candy ; bruise 
1 oz. of bitter almonds, \ oz. bruised cinnamon or 
cloves, sprinkle between the fruit, and fill up with 
brandy. Close with a bung and bladder. G^tly 
shake the bottle if the sugar does not all dissolve. 

TO STEW PBABS. 

Put the pears into a pan of cold water, peel and core 
them, then add | lb. sugar to 1 lb. fruit, and the rind 
of a lemon cut in very fine strips : let them simmer 
till quite tender, then add the juice and let them 
simmer ten minutes longer. One lemon is sufficient 
to one poimd of fruit. 

TO STEW APPLES. 

Put golden or lemon pippins, pared and cored, 
into a jar, with some thm lemon peel and sugar 
sprinkled over. Let it remain in tiie oven all nignt, 
and add a little lemon juice to the syrup. Serve for 
dessert on a supper dish, with custard. 

JELLY ■EEOM.'CKiTJlL^ ■S^^E^« 
Put four feet into fouT qvxttiV^ oi os^i^^^i^'^N^'^^^ 
to gently boil, or in a \aT m ^lV^ o^^^X^'^^'^'''^;^^ 
then strain and Bt«ndW TieiL\, ^"k^ ^ "^^^ q^nx^^ 
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and clear the jelly firom the sediment. Put in the 
stewpan the cold jelly, one quart of raisin wine (or 
red currant, for colour), three-quarters of a pound of 
loaf sugar broken small, juice of five or six lemons, 
the whites and shells of five weU-beaten eggs. Warm 
it up slowly, when dissolved stir all together, but do 
not touch it again. Dissolve half an ounce of gelatine 
in a very Httle water and add to the liquid jelly if for a 
mould. Let it boil ten minutes without stirring, then 
remove it jfromthe fire and let it stand twenty minutes, 
before pouring through the bag, in which piit three 
thinly pared lemon peels ; place a cup in the basin, 
that you may return through the bag the first jelly 
that passes through. Invalids prefer calfs foot to 
gelatine jelly j though the latter is equally nutritious, 
the former is purer for a weak stomach. The jelly, 
as a foimdation, can be used in various ways without 
wine, but with fruit juice, flavouring of liqueurs, fresh 
fruit dropped in, strawberries, grapes, &c. Hot water 
poured through the bag after the jeUy is removed will 
be very agreeably flavoured. 

LEMON BLANC MANGE. 

Three quarters of an ounce of gelatine dissolved in a 
teacup of water, strain it, and leave it to cool. Rub three 
lemons on sugar, squeeze the juice, and add to these 
three-quarters of a pint of cream. Whisk quickly, 
and it will become a thick froth j sweeten it, and 
then add the cool, but not set, gelatine. Mix all to- 
gether and pour into a shape. 

Blanc mange of any fruit may be made by dissolving 
one ounce of gelatine to a pint and a haJf of liquid 
sweetened. The liquid may be all fruit juice, or half 
nice and half cream. 

SILVER JELLY. 

To one quart of calves' foot stock, or to one ounce 
and a half of gelatine to 5ne quart of water, put one 
pint of gin, the juice of three lemons, three eggs, 
"*--"- and all, or the whites of six, well beaten ; 
Po taste 5 boil from five to \«xii!Qmu\«^. %\?wjaL 
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it through a jelly bag till quite bright ; when ready 
for the moiild add as much white noyeau as will 
flayour it well. 

C0H3I0N BLANC MANGE. 

One quart of milk, one ounce of gelatine, flavoiu^d 
with almonds, and sweetened to taste. 

TELTET CBEAM. 

Peel a lemon tliin and put it in a pint and a half of 
new milk, which boil and pour upon one ounce of 
isinglass ; to stand imtil cold. Put four ounces of loaf 
sugar (sifted) into one pint of cream ; boil all together 
for ten minutes, and strain tlirougli musUn into a 
jug. Mix some yellow jjlum fruit with a little lemon 
juio^ and place in the bottom of a glass dish ; when 
the other ingredients are cool pour it on the presen'c, 
and when cold and solid cover the top with apricot 
jam. 

CUSTARD SHAPE, FEOM ZINGSFOED'S OSWEGO COBN. 

Very Good, 

Five tablespoons of com braided in cold milk, then 
3 well-beaten eggs added. Boil the remainder of 
1 quart milk and stir upon the aboTC, similarly to 
arrow root. Add 6 drops of almond essence, sweeten 
to taste, boil all together, and turn into mould. 

BOILED CTTSTABDS. 

1\ oz. prepared com, braided as above, with 1 quart 
milk, 3 eggs, and a small teaspoon of butter. 

BLAXC MANGE FEOM OSWEGO. 

3i oz. prepared £om, 1 quart milk, 4 oz. loaf sugar. 
Mix the com Tvdth a little cold milk ; heat the re- 
mainder and add it gradually to the above. Stir all 
well together and boil three minutes. Flavour with 
cinnamon, lemon, or almond essence. Place in a 
mould. 

COMMON BOILED CrSTAEDS. 

Boil in 1 pint of new milk some bay leaves, 
cinnamon, or bruised almonds ; sweeten it, strain it, 
and Jeave till cold, Beat u\i % ^cJ&s^ qI ^^g|js^'^«ssss^ 
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them into the cold milk, mix all together and put in a 
mug. Place the mug in a saucepan of boiling water 
and keep stirring the custard, always one way round, 
until it thickens : remove it and still stir till it cools. 
If custard positively boils it will instantly curdle. . 

SOTJPPLE. 

A Pretty Supper Dish. 
Break 3 eggs, separate wliites irom yolks, beat up 
former in a soup plate till firm. While so employed, 
warm up milk, and with a spoon lightly place on the 
froth the same size as spoon ; as each sets remove it 
to the dish for serving. Beat up yolks, flavour and 
sweeten, mix with cool milk and make into custard, 
pouring it into the dish, when the froth will float. 

OBANGE OB ANT OTHEE SOUFFLE. 

Put orange jeUy in a pan and whisk till nearly stiff, 
then put it in the mould. 

CBEAM FOB TBIFLE OB BBANSY CHEBBIES, &C. 

Put 1 pint good cream into a basin with the white 
of an egg, a lump of sugar rubbed on lemon, 2 glasses 
of white wine ; beat it up with a whisk, remove the 
froth with a skimmer with holes in, lay it on a sieve 
over a dish, as the drainings may be re- whipped. 

MOULD OF GBOUND BICE. 

1 tablespoon of gelatine, 2 ditto of ground rice ; 
sweeten to taste with white sugar, and flavour 1 quart 
milk with laurel leaves or almond essence. Maie as 
blanc mange. 

STONE CBEAM. 

Place preserve in the bottom of a glass dish, pour 

over it the juice of half a lemon, the peel grated very 

fine, and a glass of sherry. Dissolve f oz. isinglass in 

, a little hot water, pass it through a strainer, add to 

it a pint of cream, and 2 oz. powdered sugar ; just let 

it boil, put it in a jug, stir it until nearly cold, then 

pour it gently over the preserve. Let it stand until 

quite cold, then adorn with "Viundre^'B wv^ ^LJftft\)L• 

^aods" and sliced lemon peel, laid on. 
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BUENI8H CBEIM . 
} oz. isinglass dissolved in ^ pint water, then strain 
through a sieve ; take the beaten yolks of 4 eggs, the 
voice of 1 lemon and finely grated peel, half pint of 
BhiNiish or any other wine, and sweeten to taste. Mix 
these ingredients well together and boil them till 
they thicken like onstard, then pour into shape. 

SKOW CBEAM. 

One pint of thick cream, 1^ oz. of loaf sugar rubbed 
on the rinds of two lemons, add the juice of two 
lemons, 'and a little sherry. Mix all together and 
whisk tiU thick. Place muslin in a fine sieve, pour 
in the ingredients, let it stand 24 hours, and turn 
it into a dish. Ornament the snow with iDreserved 
barberries. 

A]?PLB GEOTTO. 

. GPwo dozen lemon pippins pared quite thin; 
dissolve 1 lb. suj^r in a litUe water, in which simmer 
the fruit till son. Drain and cut the apples up in 
pieces like bricks, colouring them variously. Stack 
them in a mould when cold, fill with a jeUy or cream. 

comp6tes. 

What are termed comp6tes of fruit are made by 
melting sugar in water to a plain syrup, according to 
the ricnness required ; the fruit is then simmered in 
the syrup till done through. 

comp6tb of damsons. 

Make syrup with i lb. sugar in half pint water, 
boil ten minutes ; then simmer in it 1 lb. damsons 
about a quarter of an hour. 

Serve sdone, or with a wall of rice round the fruit. 

FOE FLAVOITEING BI.ANO MANGE. 

Instead of Essence, 
One ounce of bitter and a quarter of a pound of 
plain almonds, bruised or chopped, and boiled in the 
milk. To be strained or not. 

FOE COLOUUISQc -aiik^Q ILkS.^-^* 
To a small quantity ot t\v© X^tibtcw^xi^^ ^i^^Ss. "^^^^isSsa 
Uquid cochineal, for pmV-, %^\xvw2ts.\xsv^^'^^^ "^^r^-c. 
both harmless. If tVie co\ox« Sa 'w > ^""^v^ ^ 
onl7, put the smaa co\o>»©^ ^«s^^^^^ ^^^^"^^ 
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tfll cold, then add the icm^nder cool, but tfaoroug^ilj 
dissolred. 

IXMOS BRA5DY. 

Peel lemons tctj thin, put them in a bottle and 
oorer with brandr. Strain off in three we^cs. Keep 
it clo^ly coined, for flaTooring. 

AUtOSD BRAlkDY. 

Almond or peach kernels, treated in the same way, 
or added to the abore, make a pleasant flayonr. 



AVEEAGE TIME BEQUIBED FOE COOKINa, 

QUABTEB OF AS HorB TO OITB TOTTSD TOIL HOABTTSG, 
20 MUrUTES DITTO FOB BoiLnra^ 

Varying, of course, with any oddiHonal age or weight. 

The housekeeper may thus judge, within a little, if 
time permit her to haye the required article. 

Leg of lamb ... li hour, roast. 




Soak in water 1 hour before. } 


n 


uuu^ 


ii'lDS , , , - 7 


hour, roast. 


Bibs of beef 3 


)) 


roast. 


Bound of beef. 4 


99 


boil. 


Sirloin 4 to 5 


99 


roast. 


Loin of veal ... 2 


Jl 


roast. 


Fillet „ ., 2 


}| 


roast. 


Neck „ li 


}> 


roast. 


Neck of mutton 1\ 


)| 


boiL 


„ Well papered, trimmed, *) , 
and basted } 


1) 


roast. 


Haunch of mutton ^^ 

Papered and basted j 




roast. 


» 


Sparerib of pork H 

Before taking up, sprinkle 


9i 


roast. 






with very finely-chopped 






sagoi Apple sauce. 






Leg of pork 2i 


l> 


boiL 


Ducks 35 


min. 


roast. 


diickoiiB 20 


II 


boil. 


hnng ditto 1^ 


1% 


TO%%\». 



lis 



Fowls 



)» 



1 hour, roAst. 
boiL 



Quinea fowl 

Larded ; roasted at a sharp 
fire; well basted with 
butter; grayj; breadsauce. 

Partridges 

Baste often with butter, 
and sprinkle with bread 
erumbs to adhere to the 
birds. 

JL%^*M^ ••• ••• ••• ••• ••• ••• 

Ducks, wild 

Jt MAj V cn* ••• ••• ••• ••• ••• 

Watercress garnish. 

M i ftr O ass •,• ••• ••• ••• 

vwubc ••• ••« ••• *•• ••• 

Green ditto 

Pigeon pie 

Yv %j^\JLu%J%^MkS •«» ••• ••• ••• 

Oyer a toast to be sent to 
table. 
•ttaDDits , 



» 



20 min. roast. 



15 min. roast. 



10 



99 



roast. 



10 
20 
10 






roast, 
roast, 
roast. 



1 hour, roast, 
li hour, roast. 
40 min. roast. 
1 hour, bake. 
15 min. roast. 



20 min. roast. 



}) 



20 



»9 



boil. 



Baste with butter; cut the 

heads off before serying, 

split, and lay them on 

either side; melted butter 

with liver, parsley, and a 

little stock. 

Qrouse ... .. 

Grayy ; bread sauce. 

^(^UttUO ••■ ••• •>• ••• ••• 

With a vine leaf over the * 
breast; gravy and bread 
sauce. 
All things roasted, before removing from the fire, 
should be sprinkled with salt and flour. 

Delicacies should be basted \«\\\v\i\>X.\jet^\i\>^ ^l55fQ^^ 
clariBed dripping answers fox coTSWSiOTv>aafc. 



i hour, roast. 
10 min. roast. 
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VEGETABLES, 



A very useful wire bowl is now made for washing 
and draining vegetables ; also a wire strainer for 
filing parsley, cutlets, rissoles, &c., which fits into a 
fryingpan, and removes the ingredients free from the 
fat in which they have been cooked ; but these wires 
must be kept scrupulously clean and dry. Vege- 
tables should be thrown in plenty of boiling water, 
salted and skimmered, left uncovered, ana boiled 
quickly. Soft water is best, but if hard, a pinch of 
carbonate of soda with the salt will improve green 
vegetables. 

TO BEOWN POTATOES. 

Bub the tops of mashed balls with egg and bread 
crumbs, and set them before the fire to brown. 

To make potatoes boil mealy, put a little pearlash 
in the water. 

POTATO PEITTEBS. 

Slice them very thin, and fry them brotirn in lard. 

Or, 
Boil them till nearly done, then fry or bake them 
brown in lard, whole. 
Dripping, clarified, can be used. 

TO STEW SPANISH ONIONS. 

Boil a large onion in twice-changed water for two 
hours, then an hour in milk ; before sending to table 
thicken the milk with flour, pepper, and salt. 

HAEICOT BEANS. 

Put the beans in cold water ; when they come to 
a boil, take them off and put them into cold water ; 
take off the outside skin, same as almonds, then boil 
them in stock till done. 

POTATOES. 

Score the skin, but don't peeil them. Fill the 
Muoepan with them, and put in ©now^ co\^ ^«X«t 



115 



juBt to coyer them. Ab soon as the water boils, put 
some salt in. "When the skin begins to crack, pour 
off the water, coyer them up, and let the steam finish 
them. 

ASTIOHOEES. 

Feel a few of the outside leayes off; cut them eyen 
at the bottom. If young, half an hour will boil 
them. Serre with melted butter. 



Pbas should be put into boiling water with a little 
salt, and some add a little sugar. 

NEW POTATOES 

Should be rubbed with a cloth that has a little 
salt on it ; then wash them and put them on with a 
little w&ter and salt, in a saucepan that will just hold 
them. Boil them till nearly done, strain, and steam 
them. 

TO BBOHi MTTSHSOOMS. 

Trim, pepper, and salt them. Put them — with a 
little butter oyer, just to melt — in the oyen for a few 
minutes, then finish on the gridiron. Send the 
liquor up with them. 

CnciTMBEBB are yery nice cooked as follows, as 
accompaniments to hashes, minces, &c., when in 
season : — ^Peel, and cut the cucumber in quarters ; 
cut out the seeds, and each quarter into three pieces. 
Put them in yinegar and water, with pepper and 
sal^ for an hour ; then put a little stock, piece of 
butter, and cucumbers into a stewpan slowly to 
simmer till tender. For a change, add small onions. 
Let them remain soakins with the cucumbers two 
hours ; add a squeeze of lemon juice when seryed. 

ASFABAGTTS in boiling water, with a little salt, 
fifteen minutes. 

Fbench beaks in boiling water, with a little salt, 
ten minutes. Strain and dry. 

Neither fabsnips nor cabbots should be scraped 
Ifoidre thefy are boiled, but peeled «&«t^w^» 
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Bod, tnd wcpeae rerj dry; rob throng a hai 
mere ; put than, in a slewpan with a HtUe botta 
cream^ salt, and pepper. Send them up hoi t 
table* 



jssrsALBx AxncHcnczg. 



Boiled a« potatoes. Ped and split them. Serv 
with meltea batter orer them, made with milk o 
cream. Cut them flat at the bottom, and pare thei 
into fihape at the top. They stand in the dish lilc 
little cones, and look welL 



STXWKD CELXSY. 

Trim the celery and cnt it into pieces four or fiv 
inches long. Simmer it in a Uttle stock till tendei 
Lay in the dish, and serve with white sauce. 

TOICATOXS 

With roast meat are yerr nice, roasted at the edg 
of the drii>ping pan for quarter of an hour if fa 
I size, turning them occasionally — serred whole c 

I sliced. Tomatoes arc sometimes stewed in graty, c 

made into a sauce for roast meat by boiling, braiding 
and mixing with yinegar and a little cayenne. 

VEGETABLB MABBOW 

Should not be sathored verr lar^e. It should h 
boiled about hau an hour, but this depends upo: 
tho size. When done, peel, divide it, and remove th 
seeds. Serve on toast with white sauce. 




A very pr^ttv summer garnish for dessert is th 
ico plant, which can be easily grown in a box, with 
out a garden. 

Dried moss is a very pretty garnish for wintc 
dos^oH. 

Mint and parsley can also bo grown in boxes, vdtl 
^01^ little attontion. Horseradish should be bough 
milo»f and sunk in inould iu 1\\q g^en, or in 
Vv» wady for use. 
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EXCELLENT DOMESTIC 

BECEIPTS. 



DDWEB PHL. 

^ grains of soda, 5 grains of rhubarb, 5 grains of 
magnesia, one hour before dinner. 

PILLS POB SICK HEADACHE. 

12 grains of blue pill, 12 grains of ipecacuanha, 
12 grains of aloes, and 12 grains of rhubarb. To be 
well mixed and made into 12 pills. 

SENNA AlTD SALTS. 

1 oz. of Epsom salts, 1^ oz. of senna, and 1 quart 
of water ; boU it half-an-hour. A tea cup full for a 
dose. 

Or, 

i oz. of senna, i oz. of Spanish liquorice, i oz. of 
crated ginger, ^ oz. of Epsom salts, and i pint of 
boiling water, to be simmered till all dissolyed. Three 
doses. 

A MOST rSEFUL ELECTUABY. 

i OZ. of ground senna, \ oz. of ground carraways, 
and i lb of treacle. A teaspoonfiil at night when a 
little simple medicine is required. 

ICECTTTBE FOS DIAEBHCEA, 

Very excelletU to he kept ready for giving away. 

Laudanum 30 drops, sal volatile 30 drops, essence 
of peppermint 15 drops, and best French brandj 
3 oz. Dose for an adult : — A tablespoonful in the 
same quantity' of hot or cold water. Repeated in an 
hour it required. 

Daffy's Elixir is a very good medicine for 
dmnrdered botreU. 
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CAMOmUE TEA. 

Pour cold water on the dried flowers ; let thei 
stand covered up 24 hours ; then pour off" the wate; 
pressing the flowers thoroughly. Bottle it^ and tai 
a wineglassfid before breakuust and dinner. 

STOKACHIC TTSCTirSE. 

2 oz. of gentian, 1 oz. of dried orange peel, i o: 
of cardamon seeds, 1 quart of spirit oi» 2 quarts < 
white wine. To be bottled for the use of the po< 
and the family. 

CA30)Y, 

Very excellent for stomcush complainU, called 
Live-long Candy, 

i Rhubarb, cardamon, and ginger, 1 oz. of eac 

pounded, and 1^ lb. of Lisbon sugar ; all to be di 

1 solved in 3 or 4 tablespoons of spring water, as 

2 boiled altogether till it will candy. Drop it on 

; tin dish in lumps as large as a cob-nut. When i 

" pain, gently dissolve one in the mouth. 

I rOB A OOVQiR. 

1 oz. of syrup of poppies, 1 oz. of syrup of squill 
1 oz. of syrup of horehound, and 1 oz. of claiifie 
: honey. A teaspoonful night and morning, or whe 

I the cough is troublesome. 

LINSEED TEA 70B A OOUaH. 

; i lb. of linseed, 2 oz. of stick liquorice, and i lb. < 

t raisins or figs chopped ; put these into 2 quarts < 

■ cold soft water ; simmer over a slow fire tiU reduce 

' to nearly half; then add i lb. of brown sugar cand 

pounded, a tablespoonful of wine, and 2 spoonsful < 
lemon juice. Drink a teacupful on going to bed, an 
when the cough is troublesome. This old remed 
generally cures the worst cough in two or three day 
if taken in time. 

FOB EAB ACHE. 

The heart of a baked onion put in the ear nigl 
d morning, or two or three dro^B oi^wncft. cj^ 
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FOU DEAFNESS. 

If deafness anses from cold only, a drop or two of 
warm salad oil in the ear, applied daily, with a piece 
of wool kept in the eai*, Tv-fll frequently release the 
congealed wax ; or a little piece of new fat bacon 
kept in the ear will assist more obstinate cases firom 
the same cause, supplying a fresh piece when the old 
has dissolved. 

Another Memedy. 

Melt yellow soap in rum, and mix them together ; 
put a piece, the size of a pea, in the ear at bed time ; 
coTcr the ear up with bro\\-n paper. 

EMBEOCATION FOR QUDfSEY. 

i of croton oil, and f of olive oil ; or Dredge's 
heal-all. 

BOYAL GABGLE FOB SOBE THBOAT. 

Gbreen tea and Eau de Cologne. 

Another, 
Yeast and water, very cooling ; or, salt and water. 

FOB ASTHMA. 

Blotting paper steeped in strong solution of salt- 
petre ; then dried. When the patient is oppressed, 
to inhale the smoke of a small piece burnt. 

LIME WATEE. 

Pour gradually six quarts of water on lib. quick 
lime. When it has stood to be clear it must be 
poured off. Very good to correct acidity of blood. 

Compound Lime Watee excellent in a foul state 
of blood. This is made by adding 1 oz. liquorice 
root, ioz. sassafras bark, lib. lignum vitae wood, 
to three quarts of the plain lime water, 

STEEL WINE. 

\ lb. iron filings, \ oz. mace, \, oz. ciunamaw % "^^^ 
iato two quarts of BhcTi\s\i \nxie. 
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Essence of ginger mixed with magnesia good for 
heartburn and flatulence. Dose, one or two tea- 
spoonsful in three tablespoonsful of cold water, and 
may be taken in tea or beer, &c. 

OE, TO COEEECT ACIDITT. 

Three drachms bicarbonate potash, dissolved in 1^ 
pint of water. A wineglassful three or four times a 
day. 

IN EHETJMATIC OB QOVTY COaiPLAINTS 

Two or four grains of citrate of Lithia, dissolved 
in half-pint of water. Half night and morning. 

TIC DOIiOEETJX. 

Tincture of aconito (poison) appUed externally 
with, sponge on the affected part. 

FOE TIC DOLOEEUX FEOM WEAKNESS. 

i grain quinine in a small wineglassfid of camphor 
water, twice a day. 

Or, 

i oz. volatile tincture of valerian, i oz. spirits 
lavender, i oz. sweet spirits nitre. Take one tea- 
spoonful in a wineglass of camphor water three 
mornings, then stop three ; about 11 a.m. 

OUTWAED APPLICATION POE PACE ACHE. 

Steep brown paper in gin, pepper it well, and tie 
it on the face. It does not mark. 

CAMPHOE WATBE. 

One pennyworth of camphor bruised, and put into 
a wine bottle of cold water, kept corked and cool. 
A wine glass in the middle of the afternoon good for 
indigestion. 

STYPTIC. 

Iphit of verjuice, li oz. of powdered saltpetre, and 
li oz. ofepirit of turpentine. This is an excellent 
k^mbrocution for rheumatLsin, 8pTrei.ma> &ft» 
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FOB A CX)LD OB COVaH. 

1 teaspoonful of cayenne in a -tea cup of hot water. 
To be taken just warm after the pepper has settled. 
1 teaspoonful every hour. 

YEBY OLD JlSTD TEBY GOOD POB WEAKNESS. 

i oz. of bark, 30 grains of snake root, 40 grains 
of salt wormwood, 4e glasses of port wine. A wine 
glassful twice a day for two days ; then wait a week 
and renew the dose. 

FOB DAU0HTEBS ABOUT 15 OB 16 TEABS OF AGE, 

If required. 
Salt of steel 12 grains, powder of myrrh 40 grains, 
oil of tartar sufficient to make the mass into 16 pills, 
taking 2 the first night, 3 the second, and 4 every 
night «fter. 

FOB THBUSH. 

The white of a fresh egg well beaten ; a teaspoonful 
of white sugar beaten fine; a tablespoon of cold spring 
water. A teaspoonful to be given occasionally. 

OINTMENT FOB CHAFFED HANDS OB LIPS. 

1 OZ. of almonds, i ditto of spermaceti, and i ditto 
of white wax. The whole to be melted together by 
the side of the fire. One drachm of alkanet root will 
colour it for lip salve. 

Belmont glycerine is good for chapped hands. 

LOTION FOB EETSIPEIAS OB ANT INFLAMMATOBX PABT. 

i of spirits of wine to f of water. 

FOB BILIOUSNESS. 

Half a teaspoonful of carbonate of soda well 
mixed in a wineglass of water ; add a teaspoonful of 
essence of dandelion. Dose — twice a day for a 
fortnight. 

FOB FILES. 

Starch, powdered very fine, made into an oint- 
ment with lard. 

MATICO POWDEB. 

Apply to the nose or leech bites, to stop bleeding. 
Most useful medicine in hemorrhage. 

Dr. Gregory's Powder recommended by the -faculty 
at Buxton as an aperient in xViexxmaXiQ Q<2rcK^^^s^«s^« 
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POB DBYINO MILE IS WEANING. 

Spirits of camphor and spirits of ether, two penn; 
worth of each. Mix together and rub on frequent! 

Or, 
A plaister sold at the chemists. 
• Drink very sparingly, taJke a UtUe aperient med 
cine. Gin rags, or camphorated oil, both goc 
applications. 

VBBT PINE POMADE. 

8 oz. of lard. Is. bottle of salad oil, i oz. of whi 
wax, 2 drachms of pahn oil, 1 do. of any scent, 2 
drops of oil of cassia, 30 do. of oil of cloves. Mi 
altogether; add scent when nearly cold. 

COMMON POMADE, BUT GOOD. 

i lb. of lard, 3 oz. of oil, melted in a jar set i 
hot water J when cool, add perfume. 

BANDOLINE. 

i oz. of gum trajacanth, i pint of rose-water. 

HAIB WASH. 

2 drachms of borax, 1 ox. of glycerine, ^ pir 
iniusion of rosemary. 

TO MAKE SIX FLAT CAKES OF COSMETIQUE. 

Two OZ. of white wax, 4 oz. of castor oil, thre 
pennyworth of bergamot. To be dissolved an 
wrapped in tin foil. 

TO CLEAN ntONS. 

Emery dust and pumice-stone powder, moistene 
with sweet oil. 

FOB BBASS, &C. 

i lb. of rotten stone, 2 oz. of soft soap, 3 teaspoon 
fuls of spirits of wine, i pint of soft water. We 
mixed. 

MTJSTABD POULTICES OB PLAISTEB. 

To he kept on from ten to twenUf minutes. 

For tender skins, half flour and half mustard, wit! 

mualin between the skin and plaister. Linseed mea 

BndmuBtard, or bread crumbs moistened and mustan 

302xed with, make a comforta^Ae po\ii\ice. 'Sot ^ 
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fttarong ond, soak a piece of bread in vinegar and 
water, then sprinkle mustard over it. Spread a 
mustard plaister .either on brown paper or rag. When 
removed, wash gentiy with a warm damp sponge, 
that no particle of mustard remains, and ^ss with 
ealad oil, cold cream, or lard. 

MNE OINTMENT POB DBESSINa BEFISES. 

Lime water and oil ; or salad oil and spring water 
beaten up to a cream. 

Mapson's Sanative Salve first-rate for wounds, corns, 
bruises, sprains, and chilblains. 

BLISTEB. 

In cutting a blister be very carefid to have sharp 
pointed scissors, and always to clip at the bottom 
of the bUsters, making as small a cut as possible. 

Cabbage leaves, soaked a minute in warm water, 
then oiled, form a good dressing for a blister. 

HONEY POULTICE. 

1 tablespoon of honey, and 1 tablespoon of lard ; 
when cold to be well mixed with the yolk of an egg. 
To be made into a smooth paste with flour. This is 
an invaluable plaister spread on leather and appUed 
to any part requiring to be drawn. It will keep on 
awkward places where a poultice will not, and never 
fails. 

TO WASH BBUSHE3. 

Put a piece of soda, the size of a walnut, into luke- 
warm water. Having removed aU hair from the 
brush, hold it so that the bristles only go into the 
soda and water, raising it to and fro till all the grease 
and dirt appear to be removed j then rinse in two 
or three cold waters, and dry slowly with bristles 
downwards. If the back is wetted the polish will 
come off. Combs should never be wetted, but cleaned 
on threads or with a needle. 

EXCELLENT BLACKINCt. 

i lb. of ivory black, f lb. of treacle, one penny- 
worth of oil of vitriol, one pennyworth of sweet oil, 
quart of stale beer. First weU mix the ivory black 
ftad treacle together J th©iii3wxt\^^\>^^V^52^*^'sak\ 
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pour the sweet oil in the centre, and the vitriol 
gently upon the oil. It must not be stirred after 
adding the oil and yitriol. Let it. stand all night 
before putting it into jars ; not to be covered up. 
It improves with keeping. 

TO CLEAN BOOTS NOT BEQUlBlNa BLACKIKO. 

Add a little ink to milk, and put it on the leather 
with a sponge, leaving it to dry. 

TO GLEAN BLACK SILK. 

Mix a little beer with salt and water; sponge over 
the silk, and iron when not too wet. 

CBAFE, 

If creased, should be laid between damp sheets, or 
tightlv strained and passed over steam, not releasing 
ittilldiy. 

VELVET. 

Bemove dust from the surface with a piece of crape, 
then damp the back with ein ; not too moist, or it 
will stiffen it too much ; then iron the back without 
pressing. 

TO WASH LACE. 

Soap each piece well ; lay it to soak in cold water ; 
squeeze and dip till the soap is worked out ; do this 
two or three times over, with fresh water ; then 
fresh soap and water, to simmer a quarter of an 
hour. Bleach on the grass if necessary ; rinse it in 
spring water with blue. Dissolve loaf sugar, about 
12 lumps, in a teacup of hot water with a httle blue ; 
dip in each piece separately, squeeze, spread on a 
clean doth, and roll up. When nearly dry, roll up 
in a fresh cloth, and iron with a cool iron. 

Or, 

Keep a glass bottle or a jar covered with cloth or 
flannel sewn upon it smoothly. Tack the lace on the 
bottle, soap it, and immerse it in a vessel with cold 
soft water and soap sliced; stew it two or three 
hours, then rinse the bottle up and down through 
water ; drain it and hang up to dry. 

TO WASH FLANNB£. 

■FZannei should be washed in a lather of white soap 
^rtd warm (not hot) water by itae\£t t^noe cww , tVm* 
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in a third warm water, just white with soap, and a 
little blue ; no cold water to be used ; wring it well, 
shake it well, and spread on the line ; as it dries, 
shake, streteh, and turn several times ; dry slowly. 

If coloured flannel, add salt to the water, and roll 
it up between thick cloths, pressing them weU with 
the hands, then using other dry cloths. This 
mode answers for all coloured things. 

TO LOOSEN BTOPPEBS. 

Hare two sticks of deal cut with square sides, like 
a ruler ; with one in the left hand, press it upwards 
against the stopper, while, with the other, tap gently 
the right side of the stopper till it yields. 

APPENDIX. 

TO Jira A HASE. 

Cut a small hare in pieces — mix three tea spoons- 
ful of salt, 1 of pepper, 4 of flour, 3 of chopped 
onions, 1 of powdered thyme and bay lea^ 4 cloves, 
i of nutmeg, grated ; rub the pieces of hare with 
the above and place them in a pan . Having saved 
the blood, chop up the liver and mix with it ; add a 
wine glass of brandy, port, or sherry, and 1 pint of 
water. Cover*well up, shake all together, and bake 
for 3 hours if an old hare, for 2 hours if a young 
one. Serve hot with currant jelly. 

Forcemeat balls to be sent up in the gravy, which, if 
not brown enough, must have a little colouring added. 

The balls. — i lb. of suet, f lb. of bread crumbs, 
1 tea spoon of salt, pepper, thyme, or chopped lemon 
peel, and 3 eggs. Half the quantity for a small 
number. 

POTTED BEE7. 

li lb. lean beef off the round. Rub it over with 
saltpetre one night, and with common salt one night ; 
stand the beef in spring water four days without 
rubbing off the salt. Remove the beef firom the 
water, pepper it well, and put it in a jar or pan — 
place a paste over it and bake it in a slow oven five 
hours. Chop the meat fine with 4 or 6 oia. Q£\svx*^et., 
then pound in a mortar. A. "^\,^«) ikl^o^ ^'was^k 
pounded with it improves co\o\a bJcA^^K^^^^* 
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Beef, Stewed 
Marbled 
Steak 

Grated ... 78 

Spiced . . .79 

Tea ... 84 

Romp Steaks . . 85 

Pickled. . . 73 

Steaks Stewed . . 79 

Hashed. . . 87 

.Steak Pie . . .89 

Kidneys, No. 1 . 90 

„ No. 2 . ib. 

Collared . . ib. 

Hunters' . . .91 

Potted ... 125 

Ox Cheek . . 92 

Babon and Hams . . 74 

Calves' Head Hash . 88 
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Carry 80 
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Tripe in Batter . , 87 

feal. Potted ... 86 

Minced. . . ib. 

Nepkof . ^ . .91 



it 



POULTRY. 



Veal for small family 
Chicken Pie 

Panada . 

Broiled 

Broth 
Hare, Jugged. 
Pigeon, Roasted 

„ Pie . 
Partridge ditto . 

„ ditto, cold 
Rabbit 

,, Fricassee . 
Raised Pie . 
Turkey, Broiled Legs 

No. 2 . 
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Batter with Fruit 

Bread, Baked 

Blackpool . 

Bedford 

Belmont 
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Currant Dumplinff 
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Has^. 
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„ No. 2 
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Paste, Pie . 

„ Short . 

„ Puff. 
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Soda . 
UseM Little . 
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PRESERVES & SHAPES. 
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„ Grotto ... Ill 
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Brandy Cherries . . 107 
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Ground Rice . . , 110 
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Orange Souffl<5 . . .110 

Pine Apple . , . 105 

Pears, Stewed . . .107 

Rhubarb. . . . 106 

„ Stewed . . 104 
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OPINIONS OF THE PRESS. 

BUAY POST. 
A valuable coinj)endimn of the best and highest duties 
of woman as a wife and mistress. The x)ortable and inex- 
pensive form of this valuable little treatise brings it within 
the reach of every young housewife in the middle ranks. 

aiiOUCBSTBB JOUBKAIi. 

This little work, while giving explicit directions for the 
preparation of both choice and ordinary dishes, rises in- 
finitely above an ordmary " Cookery Book," for the young 
housewife is not only Airmshed with directions which apper- 
tain to the table, but with numerous hints valuable alike to 
mistress and servant, for the most expeditious performance 
of various household duties ; while there is ever present the 
humble spirit of the cheerfhl Christian, with an eye to the 
rendering of home all it should be in cleanliness, comfort, 
and general social and kindly Christian management. 

HOTIiIi ADVSIITISBII. 

This little work will, we apprehend, have an extensive 
sale. It is admirably suited as a " Cookeiy Book," so far 
as we are able to judge, to the wants of the '* middle class," 
and it has the advantage of being neat, compact, and 
carefully arranged. 

SUSSEX ADVEBTISEB. 

Martha Careful is something much better than " a good 
plain cook " — she is an exceUent adviser — and deserves all 
we can say in her behalf, both as cook and counsellor. 

OHBSTEB OHBONICIiE. 
The cares of the anxious and thrifty housewife will be 
nreatly mitigated l^y these hints, and we may safely say 
th&t a shilling could not be more profitably invested than 
in the purchase of them. 

IiEIOESTEB JOTTBNAIj. 
A most useftil little book, admirablv adapted for a wed- 
ding present, and heartily recommended to aU the "young 
bridea of the nation.*' 
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